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Arbel, to 8 Hen, to {poi 


Bittern, to dif. 2 to ember 
joint. | , to ſtring, 
| Brawn, to leach, Lab er, 'to barb. 
Bream, to ſplay, Mallard, to unbrace, | 
Buftard, to cut up, Partridge, to wing. 
Brew, to untach. Paſty, to border. 


Capon, to ſouces, = Peacock; to disfigure. 
Chevin, to fin. Pheaſant, to allay. 
Chicken, to fraſh, Pigeon, to thigh. 
Coney, to unlace. Pike, to ſplat. 

Crab, to tame. Plover, to mince. 
Crane, to diſplay. Quail, to wing. 
Curlew, to untach. Salmon, to chine. 


Deer, to break. Small Birds, to thigh. 
| Eel, to tranſon. Sturgeon, to tranch. 
Egg, to tire,  _ Swan, to lift, 


Egript, to break. Tench, to ſauce. 

Flounder, to ſauce. Trout, to culpon. 
Goole, to rear. Turkey, to cut up. 
Haddock, to fide, Woodcock, to thigh. 
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INSTRUCTIONS for CARV ING, 


To unjoint 4 Bittern: _ 
| AISE his Wings and 
L 
no other Sauce but Salt. 


To cut up a Buſtard. 


See Turkey. 


Do ſauce a Capon. 
Take a Capon, and lift 


up the right Leg, and ſo 


array forth, and lay in the 
Platter; ſerve your Chick- 


ens in the ſame manner, 
and ſauce them with green 


Sauce, or Verjuiee. 
To unlace a Coney. 


Turn the Back down- 
ward, and cut the Flaps or 
Apron from the Belly or 
Kidney; then put in your 

Knife between the K idneys, 
and looſen the Fleſh from 
the Bone on each Side; 
then turn the Belly down- 


Ward, and cut the Back a- 
. Croſs between the Wings, 
drawing your Knife down 


on each Side the Back: bone, 


dividing the Legs and Sides 
from the Back; pull not 


4 . ws. 
A 1 


as a Hern, and 


ſame 


according to theſe Terms of Art. 


the Leg too hard,when you 
open the Side, from the 
Bone, but with your Hand 
and Knife neatly lay open 
both Sides from the Scut 
to the Shoulder; then lay 
the Legs cloſe together. 


To diſplay a Crane. 


Unfold his Legs, then 
cut off his Wings by the 

oints; after this take up 

is Legs and Wings, and 
ſauce them with Vinegar, 
Salt, Muſtard, and pow- 
der'd Ginger. 


To unbrace a Duck, 


Raiſe up the Pinions and 
Legs, but take them not off, 

and raiſe theMerry-thought. 
from the Breaſt ; then lace 
it down each Side of the 


Breaſt with your Knife, 
wrigling your Knifeto and 


fro, that the Furrows may 

lie in and out. After the 
manner unbrace a 

—_— 

To rear a Gooſe. 


Take off both Legs fair, 
like Shoulders of * 


. e 
. \ 
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then cut off the Belly- piece the FREY» lie eut in the 


round cloſe to the End of 
the Breaſt; then lace your 
Gooſe down on both Sides 
of the Breaſt half an Inch 


from the ſharp Bone; then 


take off the Pinion on each 
Side, and the Fleſh you 
firſt laced with your Knife; 
raiſe it up clean from the 
Bone, and take it off with 
the Pinion from the Body; 


then cut u 4 Merry- 


thought; cut from 
the Breaſt-bone another 
Slice of Fleſh quite through; 
then turn up your Carcaſe, 
and cut it aſunder, the 
Back-bones above theLoin- 

bones ; then take the Rump 

End of the Back-bone, ad 
lay it in a Diſh with the 
ſkinny Side upwards ; lay 
at the Fore-end of it the 
Merry-thought, with the 
ſkinny Side upwards, and 
before. that the Apron of 
the Gooſe 3 then lay the 
Pinions on each Side con- 
trary, ſet the Legs on each 
Side contrary behind them, 
that the Bone Ends of the 
Legs may ſtand up croſs 


in y Midle of — Diſh, 


and the Wing-pinions may 


come on the Outſide of 
them; put the long Slice. 
which you cut fro he 
Breaſt - bone, under the 


Wing - pinions on each Side, 
and let the Ends meet un- 


der the Leg- bones, and let 


Diſh betwixt the Leg and 
the Pinion ; then pour in 
your Sauce under the Meat, 
throw on Salt, and ſerve it 


to Table again. 


To diſmember a Hern. 
Taxe off both the Legs; 
and lace it down the Breaſt 
on both Sides with your 
Knife, and open the Breaſt- 
Pinion, but take it not off; 
then raiſe up the Merry 
thought between theBreaſt- 
bone, and theTop of it ; then 
raiſe up the Brawn' ; "then 
turn it outward upon both 
Sides, but break it not, not 
cut it off; then cut off the 
Wing-pinions at the Joint, 
next the Body, and ſtick 
in each Side the Pinion in 
the Place you turn'd the 
Brawn out, but cut off 
the ſharp End of the Pi- 
nion, and take the middle 
Piece, and that will juſt 
fit in the Place. You may 
cut up a Capon or Phea- 
fant the ſame way. 


To unbrace a Mallard; 


This is done the ſame 
way as to unbrace a Duck, 


5 WIEN ſee. 


To wing a Partridge. 


* Raiſe hisLegsandWings» 
and ſauce them with Wine, 
wder'd — and a 
ittle Salt, 
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Do this as you do a Par- 
tridge, but uſe no other 


To wing a Quail. 


Do this the ſame way as 


you do aPartridge. 


To lift a Swan, 


Slit the Swan down in 
the Middle of the Breaſt, 
and ſo clean through the 
Back, from the Neck to 
the Rump ; then part it in 
two Halves; but do 1 
break or tear the Fleſh ; 
then e ee 

Charger, with the ſlit 
Sides downwards, throw 
Salt upon it; ſet it again 
on the Table; let the Sauce 
be Chaldron, and ſerve it 
in Saucers. 


| To break a Tel, 
Do this the ſanie way as 
you doa Pheaſant. 
Ta cut up a Turkey. 
Raiſe up the Leg fairly, 
and open the Joint with 
the Point of your Knife, 


i 
T. alla a Pheaſant. ; 


but take not off the Leg: 
then with your Knife lace 
down both Sides of the 
Breaſt, and open the Breaſt 
Pinion, but do not. take it 
off; then raiſe the _— 


thought betwixt theB 
Bone, and the Top of it; 


then raiſe up the Brawn; 


then turn it outward upon 


both Sides, but not break it, 
not cut it off; then cut off 
the Wing-Pinions at the 
Joint next the Body, and 


ſtick each Pinion in the 


Place you turn'd the Bran 


out, but cut off the ſharp 


End of the Pinion, and 
take the middle Piece, and 
that will juſt fit in the 
Place. You may cut up a 
Buſtard, a Capon or a Phea- 
ſant the ſame way. 


To thigh a Meodcocl. 


Raiſe the Wings and 
Legs as you do a Hen, on- 
x bay the Head open for 

rains; and as you 

igh a Hen, ſo you muſt 
a Curlew, Plover or Snipe, 
excepting that you have no 


— 


other Sauce but Salt. 


Five Hundred 
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| COOKERY, ge. 


To Rae, Woodecocks 


roaſt - them; cut them in 
> pieces, and put them into 
| a Sauce- pan with a Quan- 
5 tity of Wine proportiona- 
ble to that of your Wood- 
cocks, Put to them ſome - 
minced Tru 2 and Muſhrooms, a few An- 
cho vies and ſome Capers; ſtew the whole 
tog ether, but don't let them boil. Before 


von ſerve chem, take off the Fat; bind *s 
Sauce 


JI 


* 


5 T: 23 
Rs Sauce with ſome good Cullis, and e n 
| Rees of N | | 


To roaft 4 Hoanch f meln, 


AR D it with Lardoons ſeaſon' d with 
Salt, Pepper, Nutmeg, and pounded 
| Cloves; then lay it a marinating three or 
four Hours in White - wine, Verjuice, Salt, 
a Bunch of Sweet-herbs, ſome Slices of green 
Lemon, and three or four Bay-leaves. Roaſt 
it at a ſlack Fire; while it is roaſting baſte it 
with its own Pickle, and when it is roaſted 
lay itin its own Dripping : Bind the Sauce 
wich a good Cullis, and uſt before you ſerve | — 
it, put in ſome Capers, Vinegar, or * of 3 
. and white 8 


To Ragoo any Join of Lale 


PAKE Veniſon and lard it with large Tos 
Lardopns, ſeaſon d with Salt and Pepper; 
tols i it up in a Sauce-pan with melted Bacon z 
then ſet it to ſtey in good Broth, and two 
Glaſſes of White wine; the whole ſeaſon d 
with Salt, Nutmeg, a Bunch of Sweet-herbs, 
three or four Bay-leayes, and ſome Slices of 
Lemon: It requires generally three or four 1 
Hours ſtewing. When it is done enough, 
bind the 3 with a good Cullis; and juſt 
before you ſerve it, add ſome Capers, and 
ſqueeze in the juice of a Lemon. Ay A 

0 X 


: 


AJ 
* 0 ef Paulson in Blood. 


70 U muſt half roaſt 7 then fey i it, 5 | _ 

make a Ragoo to it of Cucumbers. 4 
| &weet-breads and Aſparagus ; ſo ſerve it 7 i 
. nag with Patties and crilp 'd Paclley.. 


T make a Fricaſl ey of Veal. 


T* E che lean End of 8 86 Veal, | 
roaſt it; then let it be cold; cut it in 
thin Slices ; put ſome Butter into a Sauce- 
pan, and ſet it over a Stove ! When it is 
melted, put in a Pinch of Flour; ſome 
minced Chives, and Parſley; keep it moving 
over the Fire a Minute or two; then put in 
the Vealz ſeaſon it with Salt and Peppet; 
give it D or three Turns over the Stoy en; Þ 
„ene it with a litrle Broth, and let it boil , 
= a lirth&5 then bind it with the Volks of . 
or four Eggs (only the Volks) beaten up in I 
Cream, with a little ſhred. Parſley. ; Keep * 


it moving over the Fire li it is e 
then ſerve 1 Wh? 1 7 
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To nale Marew: Palin in den, the 
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KE the 3 of er French 1 Rolls: 
and half a Pound of _ eoarſe- Bisket; 
cut 8 French Rolls in Slices, and * them 
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in an earthen Pan or Sauce pan; ſet over the 


Fire two Quarts of Milk, juſt warm from the 


Cow,pour i it over yourBread,and cover it cloſe 
*ill it is cold; then rub your Bread and Milk 
through a Cullander. Take a Pound of Mar- 


tow, and mince it; put fo it five Eggs beat 


up very fine, and ſtrained through a Strainer 3 
then mix the Marrow and beaten Eggs toge- 
ther with the Bread; ſeaſon the whole with 


Sugar as you do another Pudding ; ſcrape in 


half a Nutmeg; add two or three Spoonfuls 
of Roſc-water, a Quarter of a Pound of Al- 
 -monds, beat as fine as a Paſte in a Marble 
Mortar, and a little Salt; mix all theſe toge- 
ther; then have Hog's Guts very well cleaned, 
cut the Guts a Yard long, and fill them with 
the Ingredients; tie them in a Span long, 
but don't fill them too full: Put them over 
the Fire, and boil them gently a quarter of an 
Hour, turning them often with your Skim- 
mer, that the Marrow riſe not to one Side; 
then take them out, and lay them on a Cul- 
lander till cold. In Winter they will keep 
a Month or more. About an Hour before you 


have an Occaſion for them, place them in a 
Sauce-pan with a little Butter ; putthem over 


the Fire till they are very yellow; when one 


Side is yellow, turn the other. When you 
ſerve, cut them aſunder. They are proper 


for a ſmall Diſh for ſecond Courſe, or to gar: 
niſh 3 of Chickens. 


* % 6 
Ca Los wer 1 


White 


EFT 


White Puddings. „ 


AKE half a Pound of 4 in 
them with Roſe-water very fine ;. take 
as much Ox-Pith out of the Skin, and beat 
with the Almonds; then boil a Quart of 
Cream; and beat fome with the Pith and 
Almonds : Put in ſome Nutmeg, and-grate 
two Naples Biskets, -and a Grain of Musk, 
and two of Ambergreaſe, and grind it with 
the Sugar before you mix them: Put in ten 
Eggs, leaving out five Whites, with the 
Marrow of three or four Bones cut pretty 
big, a Pound of Sugar, ſome candied Citron . 
cut ſmall ; boil them enough, and ſet them 
by for your uſe. This i is a fine nee 
deſerves 0 


Black Pudiinge. © 12 


| T* KE half a Pint of Oel, 2 
to it eight Pints of new Milk; ſteep it 
all Night, or boil it to the thickneſs of Pud- 
ding; then pit to it eight Pints of grated 
Bread and four Eggs, a little Salt, Cloves and 
Mace, ſome Sage and Penny- royal, ſome 
Sweet · herbs; mix them together; then take 
a Pint and a half of Blood, and ſtrain it into 
it, and if it be not ſoft enough, put in ſome - 
more Milk, with half a Pound of Beef - Suet 
mor ſhreded, one Pound and a half of Lard 
B 2 8 cut 


[4 ] 

cut into long Pieces; fill them, and give them 
one Boil ; then take them up and prick them 
with a Pin, and put them in again, boiling 
them Co” You may put Cream inſtead - 
of. Milk. 


"4 7 hk N. eat foot Pudding. | 


J O1L.chem e take them from the 
Bones, and mince : them. (mall with half - 
a8, much Suet as Feet; mix them toge- - 
ther with Sugar, Cinnamon, and Salt, a lit- 
tle Citron. and Orange - peel cut ſmall; then 
break ſix or eight Eggs; take two Handfuls of 
grated Bread, and as many Currants as you 
think proper; mix all theſe together, butter 
the Bag, tie it up, and boil it two Hours; 
then ſerve it with a ſweet Sauce. 


To male Almond Puddings in Guts. 


AKE one Bound of Almonds, beat them 
with Orange · Flower · water, that they 
| may not. oil; then take twelve Eggs, leaving 
out half the Whites, a little Salt, three Nut- 
megs, beat them together with two Pound of 
Beef. Suet finely ſhredded; then take one 
Pound and half of Sugar, and eight Penny 
Loaves finely grated and ſarced with ſome 
Orange · Flower · water and a Pint of Cream; 
when you have mix d theſe together, fill the 
1 not too full,if you do they will break; | 


dr, dip 
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dip the Guts in Roſe water; when you have 
ſo done boil them, and prick them with a Pin 
as they boil. 


75 flew Plaice. Ns 5 


AKE Plaice, gut id waſh them wal 
cut off the ends of the Tails,” put the 


13 Fiſh into a SteW-pan with ſome White-wine, 


| Muſhrooms Truffles, Morilles, Parſſey, Chives, 
Thyme, the Milts, and a little Butter worked 
up in Flour; ſtir and: turn them. gentiy for 
fear of breaking them. When they are done 
enough, ſerve them with a white Sauce: Gar- 
| niſh with fry'd e and * | 


75 ſtew Carps. 


TICK the Carps and fave all the Bloss, 
ſcale em and clean em, take care that 
you don't break the Galls, and take as much 
Claret and ſtrong Gravy as will cover em in 
your Ste w- pan, a little Whire-wine, and Salt, 
ſome Horſe-raddiſh, and a Bunch of Sweet- 
herbs, ſome whole Pepper and Cloves, a little 
Mace, and one Onion, ſome Muſhrooms and 
- Capers; ſtew them all together till they are 
enough; then brown ſome Butter with Flour, ' 
and pour ſome of the Liquor to the Butter, 
with two Anchovies chopp'd ſmall; then have 
ready fry'd Oiſters ; ſqueeze in the juice of one 
| OS =. Lemon, 


Lande 3 garniſh with Horſe-raddifh and fied 
, Oranges and Lemons. 


To 2 Eels. 


| Yau ſtew them, and put to them a 

Bunch of Sweet-herbs, a little grated 

Bread, one Onion, a little 38 Mace and 

Cloves; as it boils, and when they are al- 

1 moſt enough, put in a little Butter, and a 

2 Glaſs of Claret, and one N Take 
it up when it is enough. 


To bake Plaie, 


Run your Diſh with freſh Butter, ftrew 
on it a little Salt, Pepper, Nu! 
minced Parſley and Syeet-herbs, a few whole 
Chives; cut off the Ends of the Heads and 
Tails of your Plaice, lay them in the Diſh and 
I on a Glaſs of Wine; ſtrew over ſome 
| Salt and Pepper, and ſome melted Butter; 
= - drudge them well with Bread as you ſet them 
in the Oven; when they are well baked take 
them out, pour ſome Cullis of Cray-fiſhinto a 
Diſh ; take care you don't break them as you 
take them up; lay them in your Diſh with 


NE kr Saver, Wafer Yarns fen. 


# 
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To roaft a Pike. 


CCORE it, lard it with ſmall Lardoons of - 
] Eels, ſeaſon it with Salt and Pepper, 

Nutmeg, Chives, and Sweet-herbs; faſten 
it to the Spit at its whole Length, and keep 
baſting it with Butter, Vinegar,, and the Juice 
of a Lemon: When your Pike is roaſted 
melt ſome Anchovies, ftrain it through a 
Sive with a little Cullis intoa Sauce pan; toſs 
up ſome Oiſters in it, put in ſome Capers and 
white Pepper, and ſerve it with this Sauce, 


To flew Oiſters. | 


ET on the Fire one Quart of Oiſters 
| with their Liquor, two Shalots, a Pint 
of White or Rheniſh-wine, ſome' white 
Pepper, four Blades of Mace, a little Salt, 
and ſome freſh Butter; let them ſtew gently. _ 
till they are enough, then put in ſome more 
Butter, and ſhake it together; when it is 
melted, lay Sippets in your Difh, and ſerve 
them. We uſe this for a Side-diſh, 


To make Oiſter-Loaves, _ 


AKE French Rolls, cut a ſmall Hole on 
the Tops, and take out all the Crum, 
do't break the Cruſt off the Loaf; ſtew 
_ ſome Oiſters, then fill up the Rolls with it, 


4 
5 I | 5 3 
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-[ 10 
and put on the Piece again that was cut off; 
then put the Rolls again in a Diſh, and melt 
Butter and pour into them ; ſet them in an 
ME: als ey are criſp. | 


7. roaf a Pike or Jack, for Faſt- Days. i 


70 LEAN it, and cake a Farce of the Fleſh 
and Milt of Carps, Pikes, Tenches, and 
. Savory Herbs; fired theſe together with 
Muſhrooms, Aſparagus Tops, and the Volks 
of hard Eggs ſeaſon'd with Salt, Pepper, 
Cloves, Nutmeg ;. put in ſome. Wine, in 
which firſt infuſe one ſmall Onion, add to it 
a few little Morſels of right good freſh But- 
— farce the Body of your Pike with it, 
and ſew it up; then ſpit the Pike, wrap a 
butter d Sheet of Paper round it, and baſte it 
with Vinegar and Water. When it is al- 
moſt enough, take off the Paper, that it may 
be finely. browned; For your Sauce take two 
Anchovies, ſome Capers, Pepper, Salt, and 
alittle Cullis, heat all together; pour it in 
your Diſh, and lay on your Pike, ſo * 
it. „ 


Fo dreſs Pikes Ala- luce K 


SP , 


Pome gutted ax well cleaned them, 
flit and cut them in four Pieces, ſcore 
them, and lay them to marinate in Vinegar, 
op Pepper, Salr, Onion, „Slices of Lemon, 
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and Marjoram; ; when they have lain in Hour 
take them out and lay them on a linnen 


Cloth, dry them, and drudge them with a. 
Flour, ſo fry them. For your Sauce put a 


Piece of Butter into a Sauce · pan, ſet it ver N 
a Stove, cut ſome Onions, fry them brown. _ 


in the Butter, and moiſten them with ſome 
Gravy. When they are enough take off all 
the Fat, and thicken it with Flour; - lay 
your Pickles into your Sauce, letting them 
ſimmer in it on the Fire: When they are 
enough, lay your Pikes handſomely in a Diſh, 
and before you pour your Sauce over them 


ſet them again over the Stove, and put in * 


ſome Muſtard, and a little White · wine Vi- 


negar, then pour it on your * and 1180 ; 
them hot. ; 


* 


ve feu Pikes, 


ARD chem wich ſmall eee a 
them in clarified Butter, Vinegar, 
Pepper, Nutmeg, and a Bunch of Sweet- 
| herbs, ſome Marjoram, and ſliced Lemon; 
make a Ragoo of Muſhrooms, toſs them, up 
in Butter moiſten'd with Fiſh-Broth; thick- 

: £. your IE, with ſome, Flour or Cullis. 
When you diſh up. your Pik ur it upon 
W and ſo ſerye them. 1 wit gp 
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E 
To fry Pikes with Anchovy Saure. 


PEN your Pikes and ſcore *em on the 
Sides with a Knife, lay them in Vinegar 


with Salt, Pepper and Chives, drudge them 


well with Flour, then fry them well. Let 
your Sauce be Anchovies melted in clarified 
utter, ſtrain it through a Sive, add the 


_ ' Juice of a Lemon, ſome Capers, and white 
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Pepper. 
To butter 8 


| AKE out the Meat and cleanſe it from 


the Skins, put it into a Sauce · pan with 
a quarter of a Pint of Sack, one Anchovy, 
ſome Nutmeg, and Crums of the beſt white 


H V3 3%6 


To butter Shrimps. 


CTEW a Pint of Shrimps with a quarter of 
IJ a Pint of Rheniſh-wine and half a Nut- 


b 


'L 256 meg, beat two Eggs with a little White - wine, 


ter; then ſhake them well in yourDiſh till they 


and half a Quarter of a Pound of beaten But- 


| Handful. of Salt, ſome whole P 
| Spice, a little Lemon Peel, a Bay Leaf or two, 


Pon th We * * Dy 


_— 
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are of a right Thickneſs, and ſerve hom with 
Sippers. We uſe this for a Side-Diſh. 


j 


To dreſs 4 Cod's Head. 


AE a large e Cod's Head and the Neck 
with! it, cut very large, ſeaſon the Pickle 
which you boiled it in, and put in a largs | 
an 


an Onion, a Pint of White- wine, and Wa- | 
ter enough to cover it. When theſe are well 
boiled together, put in your Cod's Head and 


let it be well boil'd, then take it up, and put 
it in a Diſh over a Stove to draw the Water 


from it. Garniſh with Horſe-Raddiſh and 55 


| 2 Lemons. 


To broil Trouts: . 


TASH and gut them very clean; dry 
them with a Napkin, ſprinkle them 
over with melted Butter and Sali, then broil 
them over a gentle Fire, and turn them very 


| often, Serve them with a Sauce made of 


—_— a little Flour, Salt. Pepper, Nut- 
eg, ſome Capers, an Anchovy, and a very 
lie Water and V Vinegar, Turn the Sauce 
over the Stove till it is of a right Thickneſs, - 
then lay your Trouts in a Diſh, Rau! che Sauce 55 


To 


t 
To farce Calves Tongues. 


UT a Hole in the Tongues with a ſmall 
Knife at the Throat-end, then thruſt . 
your Finger in the whole Length, making 
as it were a Gut, don't break the Skin; 
then make a Farce of Veal, ſome boiled 
Ham, Muſhrooms, Parſley, Chives, Pepper, 
Salt, Nutmeg, a little blanched Bacon, a 
Bit of Beef Suet, a little Bread ſoaked in 
Cream, the Volks of three or four Eggs; 
harſh all theſe Ingredients together, and 
pound them in a Mortar, then farce the 
Tongues, and ſet them to ſte ; when they 
are about half ſtewed, put in a Ladle full of 


Gravy; ſerve them with a * of Veal 


Speet-breads. 


To fy uf. Way. 7 


1 and waſh chem. and dry them a 

a linnen Cloth; ebe them on the Sides, 
and ſtrew them over with Salt; then drudge 
them with Flour, and fry them in clarified - 
n z ſerve them with fried Tg | 


To dreſs, a 7 urbat with Gravy: 


you muſt lay your Turbot in a very large 
round Sauce - pan, ſeaſon it with Salt 
and Pepper, one Bunch of Sweet-herbs, an 


n G1 


[4397], 

Onion ſtuck with Cloves, and lay into ano- 
' ther Sauce: pan two Pound of Fillet of Veal; 
cut it in Slices with ſome Lards of Bacon. 
You muſt cover your Sauce - pan, and ſet it 
over a Stove; let it be a ſlack Fire,: and when 
the Meat begins to ſtick, put to it a Piece of 
Butter and a little Flour, ſtir it with a Silver 
; Spoon, and when itis brown enough; moiſt- 
en it with good ſtrong Broth. Cover your 
Turbot with Slices of Bacon, and pour a 
Pint of White - wine boiling hot on the Tur- 
bot, with the Gravy you made of the Veal, 
and lay the Slices upon it; ſo let it ſtew, and 
when it is done enough, let it ſtand in the 
Liquor two Hours over the Fire, that it may 
have ſome Reliſh; then ſerve it for firſt Courſe, 
with a Ragoo of Veal Sweet- breads. 


| To boil a Pike or Jarl. 


AKE a Pike and ain it very. well, 24 
make a Pickle of Vinegar, Mace, whole 
Pepper, a Bunch of Sweet-herbs, and _— . 
Onion, and when the Liquor boils put in 
the Pike, and let it boil half an Hour. 3 
Sauce take half a Pint or ſomething more of 
Sack; beat one Crab, Lobſter, and ſome 
Shrim ps, and draw up a Pound of Butter 
and three Spoonfuls of Liquor; blend all 
theſe together, and ſet them over a Stove, - 
and keep ſtirring them all the while till it be 
cker, then your" o Sauce oycrthe Pike 
- did 

; 2M 


” 
Mas 
a” 
« 
; 
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75 lake a Turbot. 

JUT ſome Butter in a Diſh, about tlie Big: 
Wag _ neſs of your Turbot, ſeaſon it with Salt, 
5 Nes 23 Nutmeg, a little min- 

% ced Parſley, and whole Chives, and one Pint 

of hire wine Cut off the Head and Tail of 

the Turbot, lay it in a Diſh, ſeaſon it as much 

1 under as above; pour over it ſome melted 

Putter, drudge it with Bread - Crums, and 
ble it ill it be of a fine brown Colour, 

Sake and ſerve it with Anchovy Sauce. | 


A ²˙·-iÄr̃ ²˙w] np le 


J R 


To areſs 4 Turkey in Ragoo. 


AKE a Turkey, beat down the Breaſt 
with a Cleaver, then blanch it in boil- 
ing Water, let it be cold, lard it with mid- 
dling Lardoons firſt ſeaſon d with Pepper, Salt, 
Nutmeg, ſome beaten Cloves; then ſeaſon the 
Turkey both outſide and inſide, and place it 
in your Sauce-pan, with a Pound of Marrow, 
half as much Bacon cut in Slices, flour the 
| Breaſt of your Fowl, turn the Breaſt downward, 
let it ſtew near two Hours; but firſt put in 
half a Pint of good Grayy, ſo let it ſtew lei- 
Lucy over a clear Fire half an Hour till it be 


of a fine Colour z put toit one Onion, one 
* v 


2 
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| 77 J- 
Bay- leaf, and a little Thyme * cover it, and 
let there be a clear Fire, but don t let it burn; $- 
when the Breaſt is brown turn it, add to LA A 
little Gravy ; when it is tender enough. 
over the Fire in another Sauce-pan a Qua bs | 


of a Pound of Butter, a little Flour, arid one 
Onion; let it be brown, then put in a Plntof 


good Beef. Gravy. Let your Ragoo be Car- 


rots, Turnips and Onions, cut the Bigneſs of 
a Wallnut, fried in clarified Butter Having 


firſt half boiled them; "take öff all the Fat, 
ſqueezein ſome Lemon, boil it up to a right 


Thickneſs, put the Ragoo under it; gatniſh 


with fried Bread cut in ſmall Pieces, ns 


ed 1 betw-irt each Piece of Bread. 


[To roaft a Pike or Jarl. 


"AKE a pike, ſcrape and gut it very Clean, 
then ſeaſon it with Salt, Pepper, Cloves 

and Mace, and ſome Sweet-herbs; rub theſe 
very well, roll the Pike in a Cawl of a Breaſt 
of Veal, ſo tic it to the Spit, and when it is 
half roaſted, take off the Cawl, drudge it with 
Bread finely 


M0 ſerve i it. 


grated, then baſte and flour it. © | 2 
When it is of a fine yellow Colour, garniſh 8 


your Diſh wich men ou —_ 
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7, make Toafts of a 5 dney if Vial, 


AKE the Kidney of a roaſted Loin of 
Veal with the Fat to it, a little Parſley, 

and a little Lemon Peel, and ſome Sugar; 
mince all together and pound them in a Mor- 


tar, and ſpread ſome of this on Toaſts of 


Bread," butter the Tart-pan, and place. the 
Toaſts all over it; bake them in an Oven: 


When they arc baked, ſtrew them over with 
Sugar, glaze them over with a red hot Fire- 
ſhovel; ſerve them on Plates, or uſe them for 


ahi 25 | = 


3 WE 8 . 
To roaft an Eel. 


(LEAN and skin a large Eel; and cut off 
the Head, then parboil it till it comes 


from the Bones, and ſhred it, with ſome Oi- 
ſters, Sweet · herbs, and Lemon Peel, ſeaſon it 
with Salt, then ſcour the Skin with Salt and 
Water, and ſtuff it full with the Meat; ſew. 
it up, and ſo roaſt it with Butter. For Sauce, 
take ſome White · wine, diſſolve three Ancho- 
vies in it, then beat a Proportionable Quantity 


of , ſo ſerve it. . 5 


af” 


To make a Ragoo of Sheeps ne, 


” PSA. od 1 * 


AM Sheeps Tongues, waſh them and 5 


blanch them in boiling Water, after 
which 


. 
__— 


67 
which ler them liein cold Waites chen take 
twopOund and an half of Beef without the Fat, 
cut it in Slices, lay them at the Bottom of a 
Sauce pan with ſomeLardsof Bacon; ſet it over 
a Stove, and cover it, when it ſticks to the 
Sauce: pan throw into it a Handful of Flour, 
Keep ſtirring it over a Fire a good while, then 
put in a little Water, and as much Broth as. 
will cover the Tongues. place them in a 
Stew-pan, arid pour the — Ine 5 
ents upon them; ſeaſon them 
Salt, Sweet herbs, Spices, Onions, Pal 
Chives, Carrots, Parſtips, and ſome Lemon 
Peel; ſtew them in it, then take them up and, 
flit them in two, dip them in the Fat they were | 
ſtewed in, drudge them with Bread-Crambs - | 

ated fine, broil and ſerve them with tih z J 
Eſſence of Ham in a Diſh, and the broiled +4» 
1 laid round 8 f 3 


An . Pudding. 


AKE 4 Quatt of Cream aiid fix Eggs, beat 
and ſtrain them into the Cream, grate in 
half a Nutmeg, and a white Penny Loaf, with 


five Spoonfuts of Flour; then blanch half a 
Pound of Almonds in a Mortar, . put in two - 


Spoonfuls of Sack to keep them from oiling 3 ä 

mix all theſe together, ſweeten it W ' 

good Sugar, and flour the Bag and boil it; and 

when it is boil'd enough, melt ſome Butter 3 

- viths little A beaten thick wr , 
| ' | tte _— 


* 


[20 7 


little . and pour it on the pudding 15 
ſtrew over ſome fine Sugar, and ſo ſerve | 


it. 


* 


To To farce: Tenches. 3 


i 


LEAN your Tenches very well, and Kin = 
C them, take out all the Bones, then put 
to the Fleſh ſome Muſhrooms, Parſley, 
and ſome Chives or Shalot, ſeaſond with 


Salt, Pepper, ſome ſweet Spices, and a little 
Sweet-herbs; then mince it all well together, 


and pound it in a Mortar ; put to ita Piece 
of Butter, the Volks of three Eggs, ſome 


Crumbs of Bread ſoaked in Cream; pound it 


all well together in a Mortar, then farce your 


Tenches with it, and ſe them up, broil them 
on a clear Fire, having firſt rubb d them over 
with melted Bugter and Salt, and when they 


are of a fine brown Colour, ſerve them with 


a age. of Muſhrooms. 


| An Almond Tart. 


F * 


AISE a Tart of very g ood Paſte, then 
take ſome blanched N beat very 


fine in a Mortar with Sack, a Pound of Sugar 
to a Pound of Almonds, ſome grated Bread, 
alittle Nutmeg, ſome Cream, with the juice 
.of Spinageto colour the Almonds green; bake 
it in a gentle Oven, when it is enough draw it, 


and ſtick it with . d Orange and * 
1 
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th extillone Pudding. 


Tat a Pint of good Cream, ſeven Yolks 
of Eggs, and two Whites; beat them 
with ſome e mix the Eggs with 
the Cream, then grate in a little Nuttneg, 
fweeten it with good fine Sugar, then flour 
your Bag, ſo put it in, and tie it up andbotl 
it. When it is boil'd enough, make your 
Sauce of Sack and Butter, and pour it all 
over the Pudding, with Lemon, Citron, and 
Orange Pcel cut ſmall, with Almonds blanch- 


ed, and cut into ſmall Pieces ; ſtick them on 
it, and ſo ſerve it; x 


To fr 2 large Teniches: 


ASH and cleanſe them from all Slime 
and Filth, dry them well, and ſlit them 


a- croſs the Back drudge them with Salt and 


Flour, fry them brown in Butter 3 ſerye them 
with fry'd green Parſley. - 


4 good Haſty- Pulling. 


T3 a hols of Milk add two handfuls of 


Raiſins of the Sun, and as many Cur- 
rants ; then take a good white Penny Loaf, 
grate it, and put in a little Flour and ſome 
Nutmeg. Let it boil half an Hour or ſome- 


thing leſs ; put in ſome Butter in the boiling, 


SS - and 


4 4 


A 
83 


\ "7 22 . 
0 _ diſh\ it up with Bits of Burter laid upon 
it, ſo . it. 


To ak a Fricaſſey of Tenches. 


LEAN tie well from the Slime and 
Guts, then ſlit them in 2 or 3 Pieces, 
melt ſome Butter in a Sauce-pan,and put in the 
Tenches with ſome Muſhrooms, and ſeaſon 
with Salt,. Pepper, anda Bunch of Sweet- 
herbs, and one Onion ſtuck with Cloves; toſs 
it together with ſome Water and a little Flour ; 
put in a Pint of White wine, and when it is 
li waſted away, thicken it with the Volks of 


* 


1 three Eggs beat up in ſome Verjuice; then 


= bind your Fricaſley with ir, putting in alittle 


ſhred Parſley, and ſome Nutmeg, and ſo 
ſerve it. 


Þ | To make a Tenth or Carp Pye. 


T two or three Teaches or Carps, 
| then one large Eel, skin it and bone it, 
mix it with grated Bread, and ſome Sweet - 
herbs, with the Volk of one Egg boiled hard; 
2 take Anchovies and a few Oiſters, cut 

2 2 very ſmall, and ſeaſon it to your 

Tot e with Salt, pepper, Cloves, Mace, and 


ter, ſome more hard Eggs; work it together 
like Paſte ; then cut your Carps or Tenches 
in four or five Pieces, or fill their Bellies, 

5 | with 


\ 


, Pak 


utmeg, alittle Ginger, half a Pound of But-. 


8 


m_ wy 


E 
put them in your Pye and lid it. Let it frand 
in the Oven one Hour; when it is enough . 


draw it, and beat three Eggs very well, and 
put them in your Pye, ſhaking it, ſo ſerve 
it. po 2 | 


To make a Cowſlip-T, art. 


4b lips, mince them very ſmall, then beat 


Bisket, a Pint of Cream; boil 'em alittle over 


dle, ſeaſon it with Sugar and Sack, and ſome 


It. 


— — 


4 Salmon-Pye. | 


1 the middle Piece of a Salman, ſea- 
| ſon it with Salt, Pepper, Cloyes and 
Mace ; cut it into four pieces, and then 


chop it fine with the Yolks of hard Eggs, 
with an Anchovy, Marrow and Sweet-herbs, 


and ſerve it. 


C3 


with theſe Things, Herbs, and Spice; then 25 


JAKE a Quart of the Flowers of Cow- - 
them in a Mortar; put to them ſome grated 


the Fire, then beat in ſeven Eggs with ſome _ 
Cream; let it thicken, but don't let it cur- 


Salt. Bake it, and when it is enough ſerve. 


lay them in . with Butter between every 
piece 3 then make ſome farce Meat of an Eel, 


ſome grated Bread, and ſome- Oiſters; lay 
them round your Pye, and ſome on the Top, 


; 
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A good Chocolate 7. art. 


T* two Spoonfuls of Rice - Flour, ſome 


Salt, with the Volks of four Eggs, and 
a little Milk ; mix all theſe together with a 
Pint of Cream, and ſpme fine Sugar. Let 


them boil all together, but don't let them 
curdle; then grate ſome Chocolate, and dry 


it before the Fire, and when your Cream is 


boiled mix the Chocolate well in it, and fo 


ſet it to cool; make your Tatt of good fine 
Hour, put in the Cream, and bake K. When 


it is enough glaze it with powder Nang with 


a red hot Fire · hovel. chen ſerve it. Th 


To make a Hotatoe. Pye. 


WHEN you have boiled and peeled them, 
cut them in two, and lay them in your 


Pye, with a good deal of Marrow, ſome 
Mace, preſerved Spinage, Roots and Citron cut 


ſmall. Cover it with Butter, bake it, and when 


it is enough, add ſome ſcalded White-wine z 3 


put ſome Sugar in it, and give it a ſhake or 


two, ſo ſerve 1 It. 


Lobſter Pye 


OIL your Lobſters very well, and cut 
them in ſmall pieces; take the little 


: Flaws u with the * and 8 them 1 * 


* 


+: far 3 | 
Aà Mortar; put to them ſome Broth, wales Bit 
of the Cruſt of a French Roll. When it is 
boiled enough, ſtrain it threwgh 4 Strainer z | 
let it be the Thickneſs of Cream; put one 
half to your Lobſters, the other half for your 
Sauce; then put to your Lobſters {ome But- 
ter, a little Pepper, and ſome Salt; ſqueeze 
in pay. uice of a Lemon, anda piece of Ancho- 
vy; ſet it over the Fire to melt the Butter, 
then let it cool, and make your Pies and fill 
them. When they are baked enough draw 
them, and cut open the Covers, and draw. 
up the other half of your Sauce with a little 
Butter, and pour it over your Pies, with ſome 
 ſqueezedLemon ; cut the Covers in two, and 
lay them on the Top of each; ſetve it on 
2 me ARE for ſecond Courſe. | 


75 able 4 Fenice Pye. 


"RUSS your Partridges, and bear down 
the Breaſt-bone, lard them with mid- 
dling Lardoons, ſeaſon them with Pepper and 
Salt, ſlit them all along their Backs, pound 
the Livers with ſcraped - Bacon, Truffles ard 
Muſhrooms ; ſeaſon them as you do your 
Partridges 3 ſtuff the Bodies of cr Patttidges 
with it. Make your Pye, and lay them 
in all round it, with ſome Muſhrooms, ane 
a few'Truffles. Cover it with ſome Lards of 
1 and then lid your Pye and bake it. 
Men it is done enough cut up the Pye, take | 


[ 26 ] 

out the Bacon, and skim off the Fat. Poux 
hot into your Pye a Cullisof Partridges * 
Veal Sweet · breads, ſqueeze in the Juice 0 

one Lemon, and ſo ſerve it. 8 


To make Artichoke- Pye. 


TAVING boil'd your Artichokes take 
out the Bottoms from the Leaves, ſea- 
ſon them with Mace, put to them a good 
Piece of Butter; then lay a Layer of this in 
the Bottom of your Pye, and lay in the Arti- 
chokes; put over them a little Salt, and ſome 
good Sugar, and ſome grated Marrow rolled up 
in the Volk of Eggs: Then put in ſome Gooſe- 
berries, lay on it ſome Mace and ſton'd Dates, 
ſome Volks of hard Eggs, and Citron; then 
cover your Pye with Butter, and when it is 
baked enough put in ſome ſcalded White: 
* ſhake | it and ſerve it. Ho | 


7 0 roof Veal Sweet breads. 


"AKE Veal "POPE lard them with 
ſmall Lardoons, run a Skewer throu gh 
chem, and faſten them to the Spit; roaſt them 
very brown, then lay them jn a Diſh, in which 


firſt put ſome good Gravy; ſerve them om 
Plates or little Diſhes, . | 


To 
"S . 


[m] 
To few Pippins. 


2 


NUT your Pippins in Halyes, put chem 2 
a Sauce · pan with a Quart of Water, a 


little Sugar, ſome Rind of Lemon ſhred ſmall | 


and a little Cinnamon; cover them very ' 
cloſe, let them ſimmer over a gentle Fire one 


flour ö ſerve them on Plates for ſecond Courſe. 


 Egg-The. 3 
ARE fiftcen Eggs and bell them, cut 


the Volks very ſmall, and put to rs 


four Spoonfuls of Sack; then ſeaſon with 
Cloves, Mace and Nutrneg, and ſweeten it to 
your Taſte; after which lay a Layer of wet and 

dry Sweat · meats; then melt a Pound and an 
half of freſh Butter, beat it with ſome Cream, 
mix all theſe together, and put them into your 

Pye. When it is baked enough draw it, and 
h f-ald ſome White-wine, beat in the Volk of 

an Egg, ſome Sugar, and a little Nutmeg; o 
pour it in, ſhake i i, and ſerve it. 


To make a Epi of Pikes wich brown 


Sauce. 


AVING cleaned them Be” well — 


Slime, put ſome Butter in a Sauce- 
pan and brown it, then put in your Pikes, 


Wich a few nn ; Teaſon with Salt, 


Pepper, 


% * 


„ 
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pepper, ſome ei Onion, anda few 
Cloves; toſs them up all together with ſome 
Gravy to moiſten them; boil ſomething 
more than half a Pint of White-wine, and 
pour it into your Fricaſley, binding it with a 
little Flour. | * it is * ſerve 
it. 


by 7 To fiy Veal eee 


HEN you ** blanched them, cut each 

into three Pieces, lay them in a Diſh 
with ſome ſliced Onion, a few Chives, Salt, 
Pepper, a few Cloves, and a little _ of 

Lemon; let them ſtand one Hour, then put 
in a Pan an handful of Flour and !ſome Salt, 
| make it like Batter with ſome Water, two 
Eggs and a Bit of Butter; make it of a tight 
Thickneſs.» Put your Sweet-breads into the 
Batter, heat ſome freſh Butter in a Frying- 
pan, and put them in piece by piece; fry 
them brown,; then take them up and drain 
them, put them in che Diſh with 0 Parſley, 
and ſerye it. 


To moke te Black-Cops 


AKE a Dozen of good Pippins, cut 
them in Halves, and take out the Cores, 
then place them on a right Mazarine Diſh 
wich the Skins on, the cut Side downwards; 
* them a very little Water, * 
dem 


2 29 3 
them 5 put them in a hot 
Oven till the Skins are burnt black, and your 


Apples tender; ſerve them on Plates firew'd . 
over with Sugar. EY I 


+  Puddings to boil Chickens with, 


AKE ſome Fleſh of Rabbits, or forme 
Lamb with the Kidney Fat or Suet, as 
much Meat as Suet, ſhred them ſmall with 
Parſley and favoury Herbs; ſeaſon it with 
Cloves, Mace, ſome Salt, a little grated 
Bread; mix them with Cream and the Volk 

of an Egg; thruſt up the Fleſh of the Legs 
and Necks, and put in ſome of the Pudding: 
Fill them, but not too full, if you do they 
will break in the Boiling; then boil them in 
Milk and Water, ſame Sweet-herbs,one Blade 
of Mace, and alittle Salt ; then beat ſome 


Butter with the Jake. of an Ons and | 
ſerve i it. 


To 4a Sin with Eggs. 


5 Pract your Spinage in boiling Water, vo 
' ſtrain it well from the Water, and chop 
it very fine; if it is the Bigneſs of a white 
\ Half-penny Loaf when it is chopp'd, put to 
it half a Pint of Cream, a quarter of a Pound 
of Butter, ſome Pepper and Salt, and a little 
Nutmeg ; ſtew it a quarter of an Hour be- 


fore you uſe it; then put it in your Diſh, and 
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fry ſome picces of a French Roll and lay 
round it, 2 lay on the Top four poach' d 


Eggs, and ſerve it. 


To make a Fraze with Pippins. 


1 eight Pippins, cut them in pretty 
thick Slices, and fry them in Hog's 
Lard, or clarified Butter; when they are 
tender, lay them on a Sive to drain the Fat 
from them, then take four Eggs, keeping 
out two Whites, beat them up with ſome 
Flour, half a Pint of Cream, a little Salt 
and ſome Sugar; then put into your Batter 
a little Butter 5 fry half of it at a time, and 
when it is fry'd a little, put your fry'd Pip- 
pins thick all over it. When enough, fry the 
other alſo, ſo ſerve them on ſmall Diſhes, 
ſtrew'd over with ſome good Sugar. 


A Pippin Pudding 


OIL a Dozen Pippins well, take out the 

Cores, put in a Pint or ſomething more 
of Cream ſeaſon d with Sack and Sugar, aa 
you like it; put Puff. paſte in your Pan, bake 


it in a ſlack Oven, grate 1 Sugar over It, 
wy ſerve i it. 


To 31 11 
To 4 a Cres Cheeſe 


1 four Quarts of new warm Milk 
and two of Cream, put in a Spoonful 
of good Rennet, let it ſtand till it be come 
very well, then rake the Curd from the 
Whey and put it in a Cloth within a Cheeſe- 
fat ; She x it well with your Hands, and cruſh 
it well, ſo double your Cloth over it, and ſet 
it in the Preſs; turn it twice in fix Hours ; ' 
rub it with Salt ſtrewed all over it; keep it 

in a freſh wet Cloth, then put it in Sycamore 

Leaves for ten Days, ſhifting them every 


Morning, and it will be fit to eat 3 after that 
keep it in Aſh B. 5 


9 A Calves Foot Pulling. 


AVING boiled two Pair of Calves Feet 
very tender, ſet them by to be cold, 
then take the Meat and mince it very ſmall, ; 
ſlice a white Penny Loaf, and ſcald a Pint = 
of Cream; ſhred two Ounces of Beef-Suet, 
with four Volks and two Whites of Eggs well 
beaten, ſome Currants, Sugar, Nutmeg, and 
a little Salt; then fold a Caul of a Breaſt of 
Veal, leaving one End open, fill it with the 
Pudding, with a good deal of Marrow, ſew 
it up in a Cloth and boil it. When it is 
enough 1 take it up and lay 1 it on Sippets, with. 
Sugar, | 


2 


Twi 


"STE Butter, and Verjuice ; Rick it it with 
Ong and Citron Peel, and ſerve it. 


A Cottle Sap. 
50. your - Cockles and take them out of 


them into a Sauce-pan ; then take two 


put 
Pound of freſh Fiſh, and a Cullis, ftrain it to 


the Thickneſs of Cream, -put ſome of it to 
your Cockles ; thefi take ' a French Roll, 


cut off the Top of it; take our all the Crum 
and fry it in Butter, and place it in the middle 


| hoe your Soop ; garniſh with a Rim of Puff- 


lay ſome of your Cockle-ſhells round 


your Diſh, thicken with the Yolks of Eggs; 


put one in each Shell round your Soop, and 
fill up the Roll in the middle, let your Cul- 


lis be hot, ſqueeze on the Cockles the 7 


of a Lemon, and ſerve it. 
To make an Humble Pye. 
RBOIL the Humbles of a Deer, take 


Beef Suet as Meat, mince it very ſmall toge- 
ther, ſeaſon it with Cloves, Mace, Nutmeg, 
and a little Cinnamon, ſome Salt, half a 
Pound of Sugar, four Pound of Currants, 
half aPound of candy'd Orange, Lemonand 
1. and Dates ſtoned and fliced.; fill 


your 


che Shells then waſh them again, and 


all che Fat off them, and take as much 


N Fo 


„ 
your pye and lid it, and pes it is baked put 
in . Sack, and ſerve it. 


To dreſo a Boner 2 


ARBOIL,Aa Loin of Mutton, then lard ir 
with large Lardoons, ſeaſon with Salt 
and Pepper, a little Nutmeg „ ſome: Paoſley,, | 
a few Chives, and Spices of all ſorts ;. 2 
ſome Slices. of Bacon and Veal in a Se- | 
pan, ſeaſon with Salt and Pepper, ſavoury 
Herbs, Slices of Onions, Carrots, Parſnips, 

and ſome Lemon; lay in your Loin of Mut- 
ton, ſeaſon it over as under, cover it with - 
Slices of Bacon and Veal, ſo ſtew. it with 
Fire over and under it. When it is enough . 
drain it very well, lay it in your Diſh, pour 
over it a Ragooof a Breaſt of Mutton, Cu- 


cumbers and Lettice, and ſend. it for firſt 
Courſe. 


7 0 fr ry Artichokes. 


T* F rtichokes and; take out ech 

ſlice them and blanch them in boiling 
| Water, then take them out and ſteep them 
in Vinegar and Pepper; dip them — 
Eggs and flour them pretty well, ſo fry them 


in clarified Butter, and ſerve them 2 * 
| Parſley. | | e 


* 
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To boil a Foll of Salmon. 


AKE a Bunch of Sweet-herbs, a little | 
Lemon Peel, ſome Mace, Pepper, Nut- 
meg, and one Ohion ; then take ſome Vine: 
gar and Water, and à little Salt, ſet it on the 
Fire with the Herbs and Spices ; boil it well 
together, and ſo boil your Fiſh in it about half 
4 Quarter of an Hour; then take it up and 
let it drain, and for Sauce take ſome ſtrong 
Broth and Lemon Peel, ind one Anchovy; 
boil it together and drain it through a Sive, 
put in ſome Claret, and a Pound of Butter, 
thicken it over the Fire, thefi lay your Fiſh 
in aDiſh, pour your Sauce upon it, and gar- 
- niſh with Lemon Peel, fo ſerve it. 


To ſouſe Eels a very giod way: 


"AKE the Fleſh from the Bones, chen 
ſnred ſome Savoury Herbs; ſeaſon with 
Pepper and Salt, a little Nutmeg, and ſtrew 
Herbs in the Sides of your Eels, and roll 
them up like a Collar, ſo put them in a Cloth 
and boil them tender in Vinegar, and Water, 
and Salt. When they are boiled enough take 
them out and let them be cold, and put in 
your Eels again, and keep them in the Pickle 
for your Uſe. 


5 
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To make a Lobſter Hoop. 


FAKE a forc'd Meat of Tenches 4 
| three Pounds Weight, keep as clean 
from Bones as you can, and make it up to the 
Bigneſs of two French Rolls; let it be 
hollow and open in the top, bake ita little be- 
fore you uſe it; place it in the middle of the 
Soop, and pound the Spawn of your Lob- 
ſters and ſtrain it with your Cullis, and cut 
the Meat of your Lobſters in Dice; warm it 
with ſome of your Cullis, ſome Pepper and 
Salt; ſqueeze in the Juice of a Lemon, put in 
ſome Butter, diſh it up and garniſh with a 
Rim of Puff-paſte ; and lay ſome cut Lemon 
| round your _ and ſo ſerve it. 


SY 
To ike a T uni Soop: 


FAVE ready ſome ſtrong Gravy of Veal 
or Lamb, pare ſome Turnips and cut 
them in Dice, fry them brown in clarified 
Butter, and take two Quarts of Gravy and 
the Cruſts of two French Rolls boiled up to- 
gether and ſtrained ; put all in and boil them 
tender, roaſt a Duck and put it in the middle 
of your Soop, garniſh with Turnips boiled 1 4 
diced, then ſerve i it. 5 5 7 


Sd 
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To haſh cold Meas.” 


AKE good Gravy and a 1 
tity of Oiſter Liquor, a little Anchovy 
and ſome Nutmeg, boil it up, then put in 
your Meat and let it warm a while, put in 
good ſtore of Butter and ſome White- wine; 
you may haſh Veal, Lamb, Mutton, or 
1 17225 this way. 


7 0 make 4 Cree Pudding 


AKE one Carrot, boil and grate it, then 
put half a Pound of 'melted Butter 

beat with fix Eggs, leaving out three whites, 
with a Spoonful or two of Sack, half a Pint 
of Cream, ſome. Nutmeg, a little grated 
Bread, and ſome Salt; ſweeten with fine 


Sugar to your Taſte ftrew'd over it, and a 


Rim of Puff-paſte round it, ſo ſerve it. 


$5, Sami Soop in Spring. 


* twelve Cabbage · Lettuces, fix green 
| Cucumbers, pare the Cucumbers and 
take out the Cores, cut both into little Bits, 
ſcald them in boiling Water, and put to 
. them ſome ſtrong Broth, boil them tender 
with a few green Peaſe ; boil a Pullet with 
your Herbs and place it in the Middle of your 
N Skim off all the Fat, boil yo 
| NY Og * cad 
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Bread in che fame Broth garniſh with Let-" 
ruce and green Cucumbers cut in Slices, ſo 
ſerve it, | 


- 


* 


2 0 farce Soles with a Rage. 


AKE a Sole and bone it, lay the Ach 1 


on a Table with ſome Parſley and 


Chives, ſome Muſhrooms, the Volks of three 


raw Eggs, a very little Bread ſoaked in Cream 


and ſome freſh Butter; ſeaſon this with Salt, 
Pepper, and ſweet Herbs, mix it all well to- 


gether and pound it in a Mortar, ſo fatce 
your Soles with it: Rub the Bottom of your 


Diſh with Butter; then put in your Soles the 


— Side down, ſeaſon the © uppermoſt * 


Sides with Salt, Pepper, and Nutmeg, pour 


on them a little melted Butter; drudge them 


with Bread-Crumbs, ſo bake them; when they 


are enough, lay them in a Diſh, and pour over 


them a 0. of Cray-Filb, ſo ſerve it. 


- 


- - 
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An excellent Pre. 


AKE a Leg of Lamb and bone i it, mif 


the Meat very ſmall with ſweet Herbs 


and. Currants, a little Nutmeg and Salt; fed 
ſon to yourTaſte; put over it two Volks of 
Eggs beat with a little Sack; then raiſe your 


Pye, fill it and lid it; lay on the Top ſome 
Sweet · meats. When it is baked chf it up, 


and put in ſome Verjuice and Sugar, or 


2 White 


fa 
White-wine, which is beſt ; let your Wine 
19 hot before you put it in, and then ſerve 1 it. 


75 dreſs Aſparagus with Cream. 


NUT the green Part of your Aſparagus in 
pieces, and blanch them in boiling Wa- 
ter ; then toſs them up in a Stew. pan with 
ſome freſh Butter; put to them ſome Cream, 
anda Bunch of ſweet Herbs;don't ſeaſon chem 
too high: Before you ſerve them beat two 
Volks of Eggs in a little Cream to thicken 


the Sauce; put in ſome Sugar, if 925 like it, 
and ſo ſerve i it, 


To dreſs A rtichokes with Cream. 


» OIL your Artichokes, then toſs them up 

in Butter in a Stew- pan; put to them 

ſome Cream, Chives, and Parſley; thicken 

your Sauce with the Volk of an Egg, and put 

in ſome Salt and a little 'Nutmeg ; ſerve 
them on ſmall 4 75 or Plates. 


. 


4 Dowlet-P Ye. 


JARBOIL 41 in of Veal, cut it ſmall with 
{ſweet Herbs and ſome Beef. Suet; ſedſon 


it with Sugar, Nutmeg, and a little Cinamon, 
and beat juſt as many Eggs as will wet it; 
make it up in ſmall Lumps, and ſtick a Date 
in each of eben ; lay them in your Pye, : 


T 30 
and put ſome dry d . over them; then 
take White - wine, Sugar, and ſome Butter; 
ſcald your Wine, ſo pour it into your Pye; 
as ſoon as you have drawn it ven it a . or 


two, and ſo 1 it. 


75 as fore 4 Meat OO 


ARE Veal, ſhred it fue and take as 
much Suet, ſeaſon it with Salt, Pep- 
per, Ne Nutmeg, beat it in a marble Mor- 
tar with ſhred Parſley, Thyme, Savory, and 
Marjoram; then put in two Eggs, a little 
Flour, and ſo make it into Balls, ng round, 
ſome long, and fry them. 


7 pot a Hare or a Rabbit. 


5 AVING skin'd it, take it from the 25 

„ 11 Bones and cut it in good big Bits 
ſeaſon it with Salt, Pepper, Nutmeg, Cloves, 

and Mace; put it into a Pot and bake it in 

an Oven: When it is drawn pull your "y 
into ſmall Bits with your Hands before it is. 5 

Fo cold, and pound it in a Mortar; ſo knead it 

in your Pots, and cover them with clarified. 

Ber an Inch thick. Set it by W Uſe, 


[4] 


4 Rage „ 


brown Sauce. 


AKE Muſcles or Cockles, pick them out 
of their Shells, put them in a Sauce - pan 
with good Butter, and ſome Pot-herbs ſnred 


ſmall, Sale, Pepper, and Nutmeg ; when the wk 


Liquor is ſomething waſted put in ſome 
White · wine Vinegar, and ſome Flour , ſo 
1 erve it. 


To broil River Mullets. 


AVING ſcaled and cleaned them very 
well, ſcore them with your Knive on 
the Sides dip them in melted Butter, and ſo 
broil them. Make your Sauce of clarified 
Butter and ſome Flour, with Capers, a lit- 
tle Lemon, ſome Sweet-herbs, Pepper, Salt, 
Nutmeg, and a lictle Whice-wine Vinegar, 
ſo ſerve i it. N 


20 make Gravy of 6 


| FTER they are cleaned, put them in a 
Stew-pan with ſome good freſh Butter, 


— brown them over the Stove till they be- 
gin to ſtick to the Bottom; put in a little 
Hour, and ſome Fiſh Broth, and after let- 
ting it boil a little take it off the Fire; ſtrain 
the * into a Pan, and ſeaſon it vo 
| | Sa t. 
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| Salt, — ens Lemon, and ſet it by fot for 
your Uſe. You may keep the. Muſhrooms for 


| garnilking Diſhes. _ 
54 


Veal Cutlets. : 
Ur your Cutters in Stakes, and keep 


phe. two Hours in Vinegar ſeaſorr 


them with Salt, Pepper, a few Chives, a little 


Onion, Parſley, ſome Lemon, and one Bay- 


Leaf; drain t them well, and dry them with a 
Cloth; drudge them with Flour, and fry 
them brown ; garniſh vith Lemon, ſo ſerve 


To , fy Chickens 


FrER having cut your Chickens in quar- | 


ters, lay them in Vinegar, Salt, Pepper, 


Gloves Chives, and the Juice of a Lemon; 
then make a Batter of Flour, Milk, and Wa- 
ter, a little Salt, one Egg, and ſome good 
Butter; beat all well together, dry your 


Chickens, dip them in the Batter, fry them in 


Butter, and lay them in your Diſh with fty'd 


Parſley, fo ſerve them on ſinall Diſhes, ; 
„ Tomake Wood ſtreet Cale. 


| Mace, 2 and Salt; wet it wicha Pound 


: D 4 8 of 


AKE a Quarter of apeck of fine Flon t, dry | 
it in an Oven, put into it ſome Cloves, 


EY 
bg 
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to thicken ſyeeten it with good Sugar, and 
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of goad Butter, a Pint of Cream, melt it 


together and beat it well with yourHandwitha 
Pint of good Veſt, and nine Eggs, leaving out 
half the Whites; put in a Glaſs of Sack, and 
ſome Roſe· water; mix it up. ſoft and lay it 
by the Fire to riſe; then work in four Pound 

of Currants, two Ounces of Orangea nd Ci- 


tron candy d, and three Pounds of Sugar; bake 
it in a Hoop, ice it over with the Whites 
of three Eggs, and froth it with a Whisk. 


To make Shrewsbury Cakes. 


1 AKE two Pounds of Flour, two Pounds 


of Sugar, a few. Caraway-Seeds, and 


ſome good freſh' Butter, beat it with your 


Hand till it be like Cream; add a little Yeſt, 
and mixing it up like Paſte make it into little / 


Cakes, which bake, but not too much. 


To make Almond Mill. 


* ARE a pound and a Quarter of Sweet-Al- 


monds, blanch and pound them in a Mor- 
tar, ſprinkling them often that they may not 
turn; when they are well pounded take 


three Pints of Milk, warm as from the Cow, 
and mix your Almonds with it; ſtrain it 


through a Sive; put to it a Stick of Cina- 
mon; ſet it over a Stove, and boil it to a 
Cream; keep it ſtirring, and when it begins 


a 
* ; ; * 
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a little Salt; then lay very little Bits of cul 
in your Diſh, pour Almond Milk __ he 1 
ſerve it. | 


To drefs E os or Carps. 


AKE Eels or Carps, ſcale and n | 
them; cut them in Pieces and lay them 
in a Stew-pan with ſome Truffles and Muſh. - 
rooms, one Onion, ſtuck with Cloves, ſome - 
Chives, and Parſley ; a little Fiſh Broth, juſt 
enough to cover your Diſh; ſet it over 2 quick 
Fire, and when the Broth is half waſted 
brown ſome Butter with a little Flour ; then 
pour out the Liquor from your Meat, and: 
mixing the brown and that together pour it 
all into your Meat, and ſtew it till it is 
enough ; then put to it a good Cullis of Cray- 
Fiſh, lay it in your "Diſh, ſo ſerve it in 9175 $a 


\ Diſh nnd : 8 
To arefs Mactare, 


AVING gutted and cleaned them, ſcore. 

them along the Backs, and Jay them 
a little time in Salt, Pepper, (Oil if you like 
it) and ſome Fennel; wrap them up in Fen- 
nel, and broil them. For Sauce take clarified 
Butter, Sweet-herbs ſhred very ſmall, Nut- 
meg and Salt, Gooſeberries, Capers, and alits 
. Vinegar, ſo ſerxe them with . d e 
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To roaſ a Calf 's Liver. 


$2 AE a Calf's Liver and lard it with big 

Lardoons; then faſten it to your Spit, 
and roaſt it at a flow Fire; when it is roaſt- 
ed enough ſerve it with a very good Grayy 
made of Veal. | 


EM s 1 
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To make a Seed. Cale. 


FT*AKE a Quarter of a Peck of fine Flour, 
I two Pounds of Butter beaten to a Cream 
with your Hands, a Pound and an half of 
good Sugar, half an Ounce of Caraway-Sceds, 
two Ounces and half of Orange Peel candy d, 
and Citron ; ten Eggs, leaving out half the 
* Whites, a Glaſs of Sack, a little Roſe- water, 
ſome Cloves, Mace, and Nutmeg, a little 
Ale Yeſt, and half a Pint of Cream; mix 
em up together, and lay it by the Fire to 
riſe; then bake and ice it with the Whites 
of Eggs and Loaf. Sugar: Set it in an Oven 
to harden. „ 


Sauce for roaſted Veniſon. 


5:44 AKE a Glaſs of Claret and as much Wa- 
I. ter, a little Vinegar, one Onion ſtuck 
wich Cloves, a Spoonful of whole Pepper, a 


little beaten Pepper, and a little Salt; boil 
ttzheſe Ingredients together with one Ancho- 


5 L 45 NY 
; then ſtrain it through a Sive very well, 
10 ＋ it with your Veniſon. 


70 Pickle Cucumbers. 


ASH. your Cucumbers, and lay * 
chem in Salt and Water that will 
bear an Egg, boil and skim it very well, 
pour it into your Veſſel, and let it ſtand 
two Weeks; then take out your Cucum- 
bers, drain them well from the Water, and 
put them in another Pan; lay Bay-Leaves in 
the Bottom thereof, with ſome Jamaica 
Pepper, Allom, black Pepper, and Ginger; 
then put all theſe into White wine Vinegar 
to cover them, and putting Vine- Leaves on 

the Top, ſet them on a Charcoal Fire, ob- 
| ſerving to ſtop them very cloſe with a Cloth, 
and not to let them boil; when they are of a 
fine green Colour, cover them very cloſe, | 
and r them by for your Uſe. 


1 A good Cale. 


AKE a Quarter of a Peck of Flour, wo 
Pounds and an half of Currants, half a 
Pound of Caraway-Comfits, a Quarter of 
a Pound of Marmalade, ſix Eggs, leaving out, 
hatf the Whites, half a Pound of Butter, a 
little Sack, ſome Cloves and Mace, a little 
Roſe- water, and ſome Nutmeg ; mix them 


All rogether 8 as a Leſt and Cream | 


+ P 
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a will wet it; ice your Cake with the 
Whites of Eggs and * and bake it in a 
gentle Oven. 95 80 


To male Fumbals. 


AKE a Pound of Flour and a Pound 
| of fine Sugar, mix them into a Paſte 
| with the Whites of Eggs well beaten ; put to 


yourPaſtea Pound of blanch'dAlmonds beaten 
oy half a Pound of freſh Butter, and ſome 


Cream; mould it all well together with a 
_ Glaſs of Roſe-water ; ſhape them in what 


Forms you pleaſe, and _ them in a — 
tle Oyen, 28 : 


| Te dreſs SEW with Butt er 


OIL your Artichokes in Water and Salt, 

take out the Chokes, a d make your 
Sauce with good ſweet Butter, Vinegar, Salt, 
and ſome grated Nutmeg, thicken'd with a 
; Moy Flour, ſo eve it, | 


/ ” 


4 Chicken Pye. | 


Tu good young Chickens, ſcald them 2 
in Milk and Water, ſtrip their Skins 
off; then buttering your Diſh put Puff. 
Paſte round it, and in the Bottom lay a Layer 
of Butter, a Layer of wet Sweet-meats, and a 
| Layer of dry Sweet-meats ; — Fo Chick- 
ens 


- 
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ens with their Heads on; ſeaſon them with wy 
Cloves, Mace, Nutmeg, Sugar, and ſome _ 


Salt; roll up the Seaſoning in a Piece of 


Butter and put it in their Bellies, ſo lay them 
in your Pye with a Layer of Butter over them, 


and ſome Sweet-meats,Puft-paſte being laid on 
the Lid, and then bake it. Take half a Pint 
of Wine, boil it with a Blade of Mace and a 
little Nurmey ; take it off the Fire, and put 
into it the Volks of three Eggs well beaten, 
with a little Sugar, and a bit of Butter rolled 
in Flour; then pour it into your Pye while 
hot; at the Hole on the ep; 5 givcit a a. 


ans ſo ſerve | it. 


Lell, . 


AKE a fore d Meat of ſeyeral Sorts of 
Fiſh, about four Pound weight, keep 
your forc'd Meat from the Bones as much as 

poſſible, make it up in the Bigneſs of two 
French Rolls, being hollow in the Middle 

and open on the Top; bake it half an Hour 
before you uſe it, and place it in the Middle 


of your Soop; pound the Spawn of your 


Lobſters, ſtrain it with your Cullis; take the 
Meat of your Lobſters and cut it in Bits, 
warm it-in a Stew-pan with a little of the 
Cullis, ſome Pepper, Salt, Butter, and the 
Juice of 

the Middle of your ; garniſh with a 
Nm of Puff-paſte, and { ſerve i „„ 


„ 


2 


4 F 


a Lemon; put your forc'd Loafin > 4 
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Crip Fiſh Soap. 


OIL your Cray-Fiſh and pick the Shells off 
the Tails to 2 the Diſh; then pick 
ſome more and put them in a Sauce pan; 
put the Shells in a Mortar and pound them 
into a Paſte; put a Pound of Butter in a 
Sauce · pan, the Cruſts of two French Rolls, 
two ſliced Onions, a little whole Pepper, 
| ſome Cloves, a Sprig of Thyme, and a little 
Parſley ; fry theſe Ingredients till your Bread 
is criſp : Prepare the Fiſh for the Stock, two 
Carps, two Pikes, two Thornbacks, and 
make a forc'd Meat of their Fleſh ; then take 
four or five Pounds weight of Eels Fleſp, 
which add to the aboye Ingredients ; ſet them | 
in a Stew-pan, and fry the Rawneſs off 
your Fiſh; then pour in three or four 2 
of good Broth, and putting in ſome Salt let 
it ſtew half an Hour; skim off all the Fat, 
take up all the Cruſts of Bread that were fry'd 
from the Fiſh, and two Quarts of the Fiſh 
| Broth, ſtraining it to the Thickneſs of a 
Cream; then put the reſt of your Shells that 
were in your Strainer to your fry'd Fiſh, and 
the Remainder of your Stock, which ſtir- 
ring together ſtrain into another Sauce - pan; 
fave it to ſoak your Bread, for it will be thin · 
N than the firſt; then 2 the Fleſh 
you cut off the Carp very fine, put 
it three butter d Eggs, te. Crum of a 
oa „„ 7 0”; 


very, Thyme, and Marjoram; ſeaſon it with 


French Roll boiled in Milk, with one Onion, 
a little Parſley minced fine, a little Butter, 
ſome Pepper, Salt, and Nutmeg, ſqueezing in 
a Piece of Lemon; mince all theſe together 
into a Paſte, and Ker the Bodies of your 
Carps in che ſame Place you cut your Fiſh off, 
lerting them be in the ſame Shape - as they 
were ; pour over a beaten. Egg, ſome melted 
Butter, and ſtrew over it a Handful of grated 
Bread; then bake ir three ers of an 
Hour before you uſe it; let your Bread be 
cut in thin Slices, dry'd before the Fire, and 
| ſoaked in ſome of your thin Stock ; then take 
your Carp up from the Fat, and place it in the 
| Middle of your Diſh ;- put the Tails of your 


picked Cray-Fiſh in your beſt Stock, boil it 
over the Fire, and before you ſerve it 


ſqueeze in a Lemon; then pour it round 
your bak'd Carp in your Pottage Diſh : Let 
your Garniſhing be a Rim of Paſte, and hay 

on the Outſide of it two Dozen of Cray- 
Fiſh (named in the Beginning of the Re- 


ceipt) heated in ſome of your Stock, and [2 2 


Le 1 it. 


Moe Py ye. | 


AKE a Hare, and cutting, it in a two : 
mince one Half ſmall with Bacon, Sa- 


Salt, Pepper, Cloves, Mace, and Nutmeg ; . 
then take EE Half and ſeaſon | it as you 


did 


5 1 
did the Firſt. Work your minc d Meat 
\ with the Volks of two Eggs, lay it on the 
Hare, and fill it up with ſweet Butter; lid 
pour Pye, and bake it, then put in a Pint of 
good Gravy, give it a ſhake or two, and 0 | 
| rye; „ 


2. 405 E £85 with Sorrel. 


AKE two. or three Handfuls of Sorrel, 2 
waſh and pick it clean; then put it in a 
Sance-pan with a little Butter, and a very lit- 
tle Flour, ſome Pepper and Salt, ſcraping in it 
a little Nutmeg ; ſtew it a Quarter of an 
Hour before you uſe it, pour on it two or 
three. Spoonfuls of drawn Butter : Garniſh it 
with hard Eggs cut in Quarters, each ter 
one end on the Sorrel and the other on the 
Diſh, the Volk Side . ſerve it on 
a . nals Diſh, ©; 


| Cabbage —_ 


TAKE the fineſt Cabbage or Savoys, cut 

them in four Pieces, half boil them and 
ſqueeze. them well from the Water; when 
they are cold place them in a large Sauce- 
pan, and lay them at a little Diſtance from 
one another, ſo that you may have room to 
take up Soop with a Spoon; ſet them to boil 
with as much Gravy as will cover them, and 


let them ſtew an Hour before your Dinner 
is 


Cor] 
is ready, and at the ſame Time put a Quar: 
ter of a Pound of Butter in a Sauce-pan over, 
the Fire with a little Flour, keep it ſtirring 
tillit is brown, then put to it two chop'd 
Onions and a Quart of Veal Gravey; boil it 
a little, and poùr it all over the Savoys or 
Cabbage. Then take a Duck, fry it off, and, 
put them ſtewing with your Savoys; pri” rol 
with a Rim of Paſte, and on the Out- 
ſide ſome Slices of Bacon, taking off all the 
Fat; lay a Savoy between each Slice; ſoak 
your Bread in the Broth; place your F * 
in he Ow and ſerve i it. 


 Tomake a Marrow: Padding. - 1 and 


OIL a Quart of Cream with a Blade of 
Mace, ſet it to cool; then. beat ten Eggs, 


128 out half the Whites, and put it oY 


your Cream 3. cut a Penny White Loaf in 
Pieces, and lay a Layer of Bread and a Layer, 
of Marrow, with ſome Raiſins of the 9 
till you have laid out your Penny Loaf and 
a Pound of Marrow ; then ſweeten your 
Cream and Eggs very well; put ina Glaſs, of 
Sack, pour it over. your Bread, with athin 
Puff-paſte round it, and in the Bottom A, 
your Diſh, ſo OR it. 
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A Giubblet-Pye. 


OIL your Gibblets very tender, ſeaſon em 
with Salt and Pepper, a Bunch of ſweet 
Herbs, one Onion, and juſt Water enough to 
cover them; then take them out of the Li- 
quor and let them ſtand to be cold; then 
put them in your Diſh, with Puff- paſte round 
it, good ſtore of Butter, and the Yolks of hard 
Eggs, laying over it ford Meat Balls; lid 
your Pye, leaving a Hole on the Top; and 
juſt as you ſet it in the Oven, pour in half 
the Liquor they were ſtewed in; bake it, and 
when it is enough ſerve it. 


To make Macaroons. 


. 5 a Pound of blanch'd Almonds, one 

| Pound of Sugar, and a little Roſe-wa- a 
ter, beat them in a Mortar, adding a lit- 

tle Flour; put it on a Diſh over a Chafing- 

Diſh of Coals, ſtirring them *rill they come 

clear from the Diſh, and put in a Grain of 

Musk; then lay chem on butter'd Papers, 

very longiſh; ice em with Loaf-Sugar ſifted 

over them, and bake them in a gentle Oven. 


F make Elderberry Wine 


AKE thirty Pound of Malaga Raiſins, 
pick, rub, and ſhred them very nne, 
"ll 


* . 
"af 


C53]. 
till 11 they are like a Paſte, and putting it in an 
Earthen- pan, pour five Gallons of Water 


boiling hot upon em 3ſtir it well about, and 
let it'ſtandcloſe cover'd one Week, ſtirring”. 
it twice a Day; then preſs out the Liquor 


from the Raiſins through a Hair Bag; add 


to this Liquor one Gallon of the Jaice of. 


Elder-berries, gather'd full ripe and bak d with 


| brown Bread; then ſtrain your Berries through 
a Sive ; turn it up all together in your Veſlel, 


and fill it almoſt to the Bung-hole ; ſtop it 


up, and let it ſtand in a warm Place in your 
Cellar for cight Weeks ; then bottle it up, 
but don't let it ſtand on the Ground : In one. 


Tear it will be as good and as pleaſant as 
French Wine. 


To dreſs Artichoaks with Cream. 


OIL and toſs them up in aStew- pan with 
ſome Butter, Cream, Chives, and Par- 


ſley; then thicken your Sauce with the Volk 
of an Egg, putting in a little Salt, and ſome + 
Nutmeg; ſerve them on Plates or little 


| Diſhes: 


To dreſs Aſparagus with Cream. 


UT thegreen Part of them in Pieces, and 

blanch them in boiling Water; then 

toſs them up in a Stew-pan with freſh Butter; 
don't let them be over fat) pour to them 

2 ſome FE 
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ſome Cream and a few ſweet Herbs; ſeaſon 
them with Salt and Pepper, and a little before 
vou ſerve them beat the Volk of an Egg with 
ſome Cream to chicken the Sauce, ſo ſer ve it. 


A Sauce for Fiſh. 


AKE ſome Horſe-Radiſh, alittle Thyme, 

Lemon- peel, and whole Pepper, boil. 

them a while in Water, then put in two An- 
chovies, and three or four Spoonfuls of Rhe- 
niſh or White-Wine, letting them boil a lit- 
tle ; then ſtrain them out, put the Liquor in 
the fame Pan, with a Pound or more of good 
Butter; when it is melted take it off the 
Fire, ſtir in the Volk of an Egg, beat with two 
or three Spoonfuls of White-wine; fo ſet 
it on the Fire again, and ſtirring it till it is 
the Thickneſs of Cream, pour it on 2 
Fiſh very hot, ſo ſerve it. e 


70 dreſs Cray-Fiſh. 


OIL. your Cray-Fiſh in Salt and Water ; 
when they are cold pick the Meat out 
of the Legs and Tails, and ſet it by; then take 
the Bodies and Claws, pound them in a Mor- 
tar with a Quart of the Liquor they were boil- 
edi in, a Quart of Cream, and a Quart of Milk; 
| boil it altogether with a Blade of Mace, 
ſome Nutmeg, and a Clove or two; then take 
4 little Sorrel, Spinnage, ſome Beets and 
Lecks, 


\ 


Leeks, cut them 1 ind pot them in with 
your Cray-Fiſh that you pick d out; let them 
boil, but not to let the Herbs loſe their Co- 
lour; then place a French Roll in the Middle 
of your Diſh, make it the Thickneſs of Cream 
with Yolks of Eggs and ſome. good Butter 
(but take care your Egys Goes t a per ſo 
ſerve it. 


Green Peaſe Hoop. 


Tak young green Peaſe and boil thin 
a little in Water, ſtrain. them out and 
pound them in a Mortar; then ſet on a Sauce» 
pan with a Quarter of a Pound of good But- 
ter, half as much Bacon cut in Dice very 
ſmall, two Onions ſliced, alittle Thyme and 
Parſley, the Cruſt of one French Roll, ſome 
whole Pepper. and Cloves ; fry all theſe over 
the Fire till your Bread is criſp'd (but don't 
burn the Herbs) then add to it two Quarts 
of Broth, or according to the Quantity of 
Peaſe: Before you put in your beaten Peaſe 
skim off the Fat, ſtir it and ler it boil together; 
then ſtrain them and ſoak your Bread in the 
Diſh ; put two Pidgeons in the Middle of 
your Soop; garniſh with a Rim of Paſte, lay- 
ing ſplit Cucumbers thereon, being firſt boil'd 


in Broth very tender, and fo ſerve | it 


F 9 
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T areſs Soles. 
AVING cleaned your Soles cut off their 


Heads and Tails, flit them along the 
Back, and ſeaſon them with Salt, Pepper, a 

few ſweet Herbs, a little Parſley, and whole 
Chives ; then rub-your Diſh with Butter, and 
lay in your Soles ſeaſon'd both over and un- 
der; ſprinkle them with melted Butter, and 
drudge them with fine Crumbs: of Bread; 
bake them of a fine brown Colour, and draw 
them; take off all the Fat, and ſerve with 7 
cl Sauce of Anchovies under them. | 


To dreſs a Shad. 


LEAN your Shad, and ſcore. it on the 
Stdes, rub ir over with melted Butter, 
firew over it a little Salt, and broil it brown 
on a Grid iron, over à clear Fire; let your 
Sauce be Butter, minced Parſley, Chives, and 
a few Capers, toſsd up in a Sauce · pan, together 
with ſome Salt, and a little Nutmeg ; bruiſe in 


the Liver of your Shad to nn e 
and ſo ſerve it. . 


To malaret Soles. 


AKE large Soles, skin and dry them very 

| well ; then beat them with a Rolling- 

pin or Cleaver ; dip them inthe Yolks of 5 
8 


1 REM 
and Flour on both Sides, and fry them in cla- 

rify'd Butter of a fine Colour ; then take them 
up and drain them: When they are cold, 
make your Pickle as follows : Take Salt, Pep- 
per, and White- wine Vinegar, Cloves, Mace, 
and Nutmeg ;.- boil it all well together, and 
put your Liquor in a broad Earthen-pan, and 
let your Fiſh lie at full length in it for four 
Days ; let your Garniſhing be Lemon-peel, 
Dill, Fennel, and a few Flowers, fo ſerve it- 


To pickle Oiſters. 


T* good large Oiſters, ſet the Liquor 
on the Fire with ſome Mace, Ginger, 
whole Pepper, a little Salt, two Bay-Leaves, 
and one Onion; boil theſe well together and 
put in your Oiſters, and letting them boil a 
5 Quarter of an Hour, take them out and 3 
them in the Pot you intend to keep them in; 
let your Pickle have a Boil or two, ta ke it off, 
and when cold put in your e ſo ſet 
them by * your Uſe. 


Sauce for pickled F iſh. 


AKE Parſley and Chives, of each an 
equal Quamity, ſome Anchovies and 
Capers ſhred very ſmall, with a little Salt, 
Pepper, Nutmeg, Oil, and Vinegar, all mix'd _ 
well together; when you havediſh'd up your | 
Fiſh, pour this Sauec upon them. 
1 = 
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10 2 7 To make a Salmongondin. 


ſhred it in long Bits no thicker than 


2 good Thread, and the Length of half a 
Finger, lay it in the Bottom of a Diſh 


AKE right Cabbage-Lettuce, waſh and 


about an Inch and an half thick; take two | 


roaſted Pullets and cut the Fleſh off the Breaſts 
and Wings in Slices as long as your Finger and 
very thin, lay it all round on the Top of the 


Lettuce, the one End to the Brim of your 


Diſh and the other in the Middle; take five 


Anchovies from the Bones, cut each in eight 


Pieces and lay them here and there betwixt 
your Fowl; then take the lean Part of the 
Legs of your Pullets, and cut it in ſmall Dice; 


mince the Volks of three hard Eggs, a little 


Parſley, and three Anchovies; make theſe in 


the Form of a Sugar-Loaf, and garniſh with 


ſmall Onions, being firſt boil'd, put ſome on 


the Middle of your Salmongondin, and the reſt | 


round the Rim of your Diſh ;, beat up ſome 


Oil, Vinegar, Pepper, and Salt, -and 1 ha all 
over it. | | | 


To 466 Lampreys in Ragos. 


BE) your Lampreys in the Tails, waſh 

them in boiling Water to take off the 
Slime, and cut them in two ; toſs them up 
in Butter and a little fry'd Flour cill they are 


brown „ 


1 is 
6 * 
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. brown, ham: put in ſome Red · wine and Su- 
gar, Cinnamon, Salt, Pepper, and a few Sli- 
ces of Lemon; when they are enough done 
put in the Blood, give it a Turn or two, diſh 
it up, and ſo ſerve it. | $ 


\ 


To dreſs Pullets. NT 


Tas a Couple of Pullets, ſlit chemopen 
along the Backs and beat them, put in a 
Stew pan — Parſley, Chives, and * 
Herbs, ſhred very ſmall, ger ſeaſon'd with Salt: 
and Pepper ; lay your Pullets in the Stew-pan 

with their Brea downwards, ſeaſon them | 
with the ſame, put in ſome melted Bacon, 
ſtir them about, and let them lie in it two 
Hours ; then ſet the Stew-pan over the Fire 
to. melt the Bacon again ; keep moving your 
Pullets in it for half a Quarter of an Hour; 
take them out, and drudge them with Bread- - 


Crumbs, and broil them on a Grid-iron over a 


clear Fire; let them be brown, ſo ſerve them 
with a. hafh'd Sauce. | | 


. To make a Au of Oiſters. "Roy 
AVING procurd the largeſt Oiſters, 


put them in a Sauce-pan over a Stove z 


give them a Turn or two over the Fire; then 

take them out of the Sauce-pan one by one, 
drain them and lay them on a Plate: Toſs up _ 
| ſome Muſhrooms 1 m A Sauce- pan, with ſome 


. 
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melted Bacon ; moiſten them with goed 
Gravy, and ſeaſon them with Pepper and 
Salt, and let them ſimmer over a clear Fire ; 
when they are enough take off all the Fat, 
bind it witha Cullis of Veal, and ſo ſerve it. 


To farce Pullets with ragos d Cray- Fiſh. 


1223 out the Breaſts with your Fingers, 
| and make a forc'd Mear with ſome Ham 
and Beef-Suet, ſhred Chives, Parſley, ſavoury 
err and Spices, ſeaſon d with Salt and Pep- 
; put to it the Volks of three raw E 


2 | — the Crumb of- a French Roll ſoaked in 


Cream ; mince and pound it in a Mortar, 
then farce your Pullets with it ; leave a Hole 
in the Middle, in which put ſome ragoo'd 


Cray-Fiſh ; ſew up the two Ends of your Pul- 


wg and parboil them; wrap them up in Sli- | 
ces of Ham, and put a Paper over them, and 
binding them about with Pack- thread, lay em 
down to roaſt at a gentle Fire; when they 
are roaſted lay them on your Difh, pour on 
them a Ragoo of Cray- Fiſh, Soma ſo ſerve 


them. 


4 Ragoo of Colli flowers. 
LEAN them very lk and boil them in 
Milk and Water, but not too tender ; 
then take them up, and after draining *em - 
put . into a Sauce - pan with ſome — 
| * 


C 


a letting them ſimmer in it a little while; 
then ſet them in a Sauce - pan over a brisk Fire, 
and thicken them with a good Piece of But- 
ter, work'd up in a little Flour; pour on a2 
little Vinegar, and ſerve them on Plates. 


4 


To farce Pidgeons. 


AKE your forc'd Meat of Veal, ny 
farce the Breaſts of your Pidgeons with 
it; then boil them, and garniſh the Rim of 
your Diſh with ſome of the forc'd Meat bak d: 
For your Sauce take very ſmall Chokes of Ar- 
tichokes, boil d tender and ſtrain'd, with But - 

ter over them that is drawn up very thick, 
6 and pouring i ite on your Chicken, ſerve them. 


T ragoo Pidgeons. 


UT hives in halves ant lard PER lard 
' ſome whole, ſeaſon d with Salt, Pepper, 

Cloves, and Mace, waſh them over with 
the Volks of Eggs; brown ſome Butter with 
a little Flour in your Frying - pan, then put in 
your Pidgeons and juſt brown them; which 

done, put them in your Stew. pan, with a Bunch 

of Sweet-herbs, and as much ſtrong Gravy 
as will cover them; ſtew them very tender, 
and when they are almoſt enough take out 
the Herbs, and put in Anchovies, Oiſters, and 
what other Pickles you have, with one Sha- 
Jot ; chen roaſt Larky to lay round your Diſh, 


[6] 
or Sweet-breads dip'd in the Yolks of Eggs; 
n wich Pickles and Orange, ſo ſerve it. 


4 white Soop: 


AKE four ak of Beef, three Poundsof 

Mutton, hoil it very ſlow for two Hours, 
then skim and clean it; take it up with ſome 
of the Liquor; beat up the Meat till all the 
Goodneſs is out, and put in the Liquor again; * 
cut off a Pound from each Piece to put in the 
Middle of your Diſn; then take two Spoon- 
fuls of Oat- meal, thirteen Corns of white 
Pepper, and alittle Salt, a Quarter of a Pound 
of Bacon, a Carrot, and a Turnip cut in 
pieces; then put in half your Soop Herbs, 
Sorrel, Beets, and Lettuce cut groſs, put in 
half withthe reſt of the Liquor, and an Hour 
after put in the remaining Part; let it boil one 
Hour, then take it off, and put itin your Soop- 
diſh with the Bits of Meat in the Middle; let 
it ſtand over the Stoye one Hour, and cut in a 
Penny Loaf at nine Slices; beat two Volks 
of Eggs with ſome of the Liquor, and ſtir 
them into your Soop; garniſh with grated 
Cruſts round your Diſh, and ſo ſerve it, 


To ſeaſon a Gooſe or Pidgeon. 


AVIN G boned them, break em, and ſea- 
| ſon them with Salt, Pepper, and ſome 
Nutmeg, both within and without : If you 
like it ſtick ſome Cloves in their Breaſts 


(631 
* brown ts." 


TAKE a Neck of Mutton, and another of 
Veal, halfa Pound of Bacon, a Blade 
of Mace, a few Cloves, a little white Pep- 
per and Salt, a Bunch of Pot-herbs, and one 
Onion, boil theſe gently in Water juſt enough 
to cover them, and when all the Goodneſs is 
boiled out, take it up and ſtrain the Meat 
from the Broth ; then cut two Pounds of Beef 
in Stakes, beat and flour them ; put in a Piece 


of good Butter and let it boil up; fry it brown 


in ihe Liquor you ftrain'd from the Meat; 
half roaft two Pullets and put them in, and 


when they are ready place them in the Mid- 


dle of your Diſh, with a little Sorrel or Spin- 
nage cut groſs; let them ſtew till they are 
enough, then put in Cocks-Combs Palates, and 


Sweet · breads, pull'd in pieces; ſtir them in, 


and put in ſome Bread fry d criſp, ſo ſerve it. 


* 


7 To make Plumb: Portage. 2 


AE a Neck of Mutton and a Leg of 


| Beet, boil them till all the Goodneſs is 
out; then take it off the Fire, and ſtrain out 


the Meat from the Broth ; when it is cold 


take off all the Fat, and the next Day make 
your Broth ; then ſet the Liquor on the Fire; 


put in a Nutmeg cut in quarters, ſome whole 
Mace, and four Cloves, With ſome broken 


; > 
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Cinnamon; alſo a Pound of Currants, two 
Pounds of Raiſins of the Sun, and half a 
Pound of Dates ſton'd ; grate in a Cruſt of 
Bread, and ſeaſon as you like it; add there- 
to a Bottle of Claret and a Pint of Sack; 
then plump ſome Prunes and Plumbs, grate 
ſome Cruſts of French Bread round the Rims 
of the Diſh, with ſome of your plump'd Fruit 
in Heaps here and chere, and ſo ſerve it. 


75 dreſs Aſparagus with Butter. 


OIL them in Water and ſome Salt; when 

they are enopgh drain them, and lay 
them in your Diſh : For Sauce take Butter, 
Salt, Vinegar, Nutmeg, and: the Yolk of an 
Egg, keep it ſtirring, ſo] pour it on your Aſpa- 
ragus, and yet it. 


7 o flew Barbels. 


UT and ſcale them ; put them in a Sauce- 

pan or middling Stew-pan, withWhite- 
wine, good Butter, Salt, Pepper, and ſome 
. Sweet-herbs ; when they are ready roll a bit 
of Butter in Flour, ſo put it in to thicken 
your Sauce, and ſer ve it. 


„ Way to af Barbels. 


ICALE and clean them yery well, then 


ſcore them on — 3 rub chem with 
melted 


melted Butter, 


e 


| Saltz then lay them ot the Grid iron and broil 


them over a clear gentle Fire: For Sauce take 


good freſh Butter, Salt, Pepper, Nutmeg, one 


Anchovy, ſome Capers, and a Shalot, ſhred 


ſmall; put in a little Flour to thicken it, and 


add a Drop of Water, with a little Vinegar 3 


keep it ſtirring till thicken'd, fo pour it on 
the Fiſh; garniſh with larded OT 


and ſerve it. 


To delle Rump of Be 


PRINKLE it with ſome Salt, and rub it 
with all ſorts of Pot-herbs, Pepper, and a 


little Salt- Petre, letting it lie three Days; 


then boil it in Water, put in ſome Onions, 


Carrots, Sweet-herbs, Cloves, Pepper, and a 
little Salt; when tis boil'd enough lay it in 


your Diſh: Let your Garniſhing be _ Par- 
ten and ſo ſerve it. 


To dreſs a ; Neat's Tongue.” "He 


on. your Neat's Tongue in Salt and Wa 


ter, with a Bunch of Sweet-herbs; when 
blanch it and cut off the 
Root; lard it with Bacon; then roaſt and 
baſte it with Butter, Salt, Pepper, and fome ' 
Vinegar ; when it is roaſted cut it in Slices, 
and toſs it up in a Stew-pan a Minute or my | 


it is almoſt enough! 


with Anchovies, Capers, ſome Parſley, and 


LY 
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an Onion, cut anal 3 then toſs up all in good 
Beef Gravy, with Salt, and a nw Vine- 
ber, ſo ſerve it 9 | 


Pa oy 


OIL your Peaſe in ſtrong Broth 
made of Beef, put in an Onion ſtuck 
with Cloves; when it is enough ſtrain it into 
another Pot, and ſet it over the Fire again; 
ſeaſon it with Salt, Pepper, and all ſorts of 
- Pot-herbs, with a bit of Bacon cut in the Diſh, 
and a large Leek ; add a Pint of good ſtrong 
Gravy, with forc'd Meat-balls;put four larded 
Pidgeons ready roaſted in the Middle of your 
| Diſh. 3 garniſh with grated Cruſts of RY 
1 e Bacon, ſo ſerve be: 


Peaſe Paige. 


AKE four Pints of the beſt blue Peaſe, 5 
and three Quarts of freſh or ſoft Wa- 
ter, ſet them over the Fire, ſeaſon them high, 
or as you like; when they are enough ſtrain 
them through a Cullender, and ſet em over 
the Fire again; put therein, when enough 
boil'd, two Handfuls of Spinage, ſome Mint, 
a Spoonful and an half of Flour temper d with 
Water, and forc'd Meat-balls; ſoon after add a 
Pound of Butter, and keep it ſtirring till the 
Butter is melted ;-diſh-it up, and ſo ſerve it. 


To 


by; U 6:1. N 3 
tf Roll a Ramp of Bed 


"BAKE a Rump of Beef, bone and dir i it- =_ 
the whole Length; make a forc'd Meat = 
of Veal or the Breaſts of Fowls, Beef-Suet, and = 
Muſhrooms; ſeaſon with Pepper, Salt, and 
Sweet-herbs, Spices, Parſley, * ſome ſmall * 
Onions, with a few Crumbs of Bread ſoak-- 
ed in Cream, and three or four Volks of raw _ 
Eggs; ſhred all theſe together, and pound em 
in a Mortar, with which farce your Beef; 1 
roll it up at both Ends, and tying it faſt | | 
with Pack-thread, put it in the Pot, having — 
- firſt put in ſome Slices of Beef ſeaſon'd with WV 
Salt, Pepper, Sweet-herbs, Onions, Carots, -F 
and Parſnips ; then cover your Pot, and ſtew - —_— 
it over a good Fire *till tis tender, ſo ſerve it | 
with a Ragoo of n and Cocks. AY 
combs.” | 


Beef Stakes roltd.+ 


| Tk: Beef. Stakes, and flat them with a 

| Cleaver ; then make a forc'd Meat with” 
Veal, Beef-Suet, Onions, and ſome Sweet- 
breads, Muſhrooms, the Yolks of three or four 
Eggs, and ſome Cream; ſeaſon all theſe with 
Spice and Herbs, and mincing them ſmall, - 
lay them on your Slices. of Beef; coll them 
up nice, tie them round with Pack-thread, . 
and ſtew em till they = cpu; ; then take 


them 
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4 | them out, drain off the Fat, and dit Ant in „ 
4 two; lay them in the Diſh, the cut Sides up- 
OS _ and ſerve them with good Tong, 4s 
" Mw EO | | | Beef A-la-made. 


5 1 *** a fleſhy Piece of Beef, and having 
cut off the Fat, beat it well with your Clea - 
ver; then lard it with Bacon, and ſeaſon it 
with Salt, Pepper, Nutmeg, Cloves, and 
Mace; which done, put it in a Pot with ſome 
good ſtrong Broth, a few Pot-herbs, a Bay- 
Leaf, and ſome Shalot; let it boil till tis 
tender, then put in a Pint of Claret, and two 
Anchovies; take as much of the Liquor up as 
you think fit before you put in the Claret, 
So. let it taſte well of the Spice, and taking 


it up (take out the Bay-Leaf and Shalot) aye 
it. 


Trouts with Fennel. 


HEN you have gufted, waſhed, and 
dried your Tronts, cut off their Heads : 
and Tails ; rub them with melted Butter, 
Pepper, and Salt; lay ſome green Fennel on 
your Grid-iron, and placing the Trouts upon 
it, broil them over a flack Fire. Make your 
Sauce as follows; take ſome Chives and Par- 
fley ſhred, put them in a Sauce-pan with ſome 
Butter, and ſet it over a i Stove ; J add a —_ 
HET Þ * — 


— 
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To dreſs Shad. 


then boil it in White-wine, a little, Vi- 


negar, Salt, Pepper, and one Bay-Leaf, two 
or three Onions ſtuck with Cloves, ſome few 
Slices of Lemon, and a Lump of Butter 3 
| when boiled enough ſerve it. 


To arefſs Snipes. 


"LIT your Snipes in two (but don t take any 
thing out of their Bodies) and toſs them up 


 Fiſh-broth, and wkas' near i waſted away, two 
Anchovies, with a few Capers; bind it with a 


good Cullis, and put it in a Diſh with the 
Trouts, ſo ſerve them. : 


"CALE your Shad, and Griee inci that Sidene 


7 » 


in melted Butter or Bacon, ſeaſon d with Salt, 


Pepper, and ſome Juice of Muſhrooms; when 


they are enough ſqueeze in half a Lemon, and 
{0 ſerve them. 


To pick Lobfters. 


AKE Lobfters and boil them i in Salt ys 
Water *till they will slip very eaſily out 


of their Shells, rake the Tails out whole, then 
make your Pickle of half White-wine and half 


Water ; put in ſome Pepper and whole Cloyes, 
a Bay-Leaf, ſome Muſhrooms and Capers, a 


aal keis of Roſemary, and one little Cu- 
F 2 


cumbers, 
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cumber; put in your Lobſters, and give them 
a Boil or two in the Pickle ; then take them 
ont, and ſet em to cool; let the Pickle boil 
longer, and when cold put in the Bodies, ſo 
ſet them by in a Pot for your Uſe, _ | 


To make B isket-Drope. 


T* a Pound of good Sugar, a Pound 
of fine Flour, and four or five Eggs, 
leaving out half the Whites; beat them well 
rogether an Hour or more, then put in a fe- 
Seeds, and after ſufficient beating, butter your 


Papers, and drop it thereon; bake them in a 


gentle Oven, and as you ſet them in, ice em 
with the fineſt — . 


To make good Ginger- bread. 


AKE three Pounds of good Flour, two 
Pounds of Treacle, a . of a Pound 
of Sugar, and an Ounce and half of candied 
Orange and Lemon Peel, ſome Ginger and 
Spice; mix all theſe together as ſtiff as Paſte, 
pur it in what Form you like, and bake them 
in a gentle Oven. 


i 


To keep Gooſtherries. 


YATHER your Gooſeberries while green, 
top and tail them with your Fingers, 
chen put hou into 25 dry wide- mouth d 
| | Bottles 
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Bottles, which cork very cloſe ; put them in 
a Pot of cold Water, and let chem heat lei- 
ſurely over a gentle Fire till they are ſuffi- 
cientiy ſcalded ; then take them off to cool, 
and coking that the Corks are very cloſe, to 
prevent the Air from getting in, ſer them by 
for your Uſe, 


To make a Veniſon-Paſty. 


AKE one Peck of Flour, in which put 

ſix Pounds of Butter and twelve beaten 
Eggs, making your Paſte with Water; bone 
your Veniſon, and ſeaſon it with Salt and 
Pepper 3 ; then take a Pound of Beef - Suet, cut 
it in Slices, and after beating it with a Roll- 
ing-pin, ſtrew over it ſome Salt and Pepper; 
then lay your Veniſon on the Top, with a 
Pudding · Cruſt round your Meat; put in 
ſome Water, and lay a Layer of freſh Burter, 
and when it comes out of the Oven pour in 
the Liquor you made of the Bones. 


77 mgkes Pheaſamt-Pye, 


RAW your Pheaſants, ſcaſon them wich 
Pepper and Salt to your Taſte ; then 
make a forc'd Meat of Veal, or the Breaſts of 
Pullets, and ſtuff the Bodies of your Pheaſants 
with it; then having raiſed your Pye lay a 


Layer of Butter in the Botton; put in your 


Pheaſants with a Layer of Butter on the Top, 
and ſome of your forc'd Meat round it that 
was left when you ſtuff'd the Bodies of your 


FE: Ty: # 


TT 
Pheaſants; then lid your Pye, and bake it; 
cutup the Cover after being drawn, and pour 
into it a Ragoo of Sweet-breads, ſo ſerve it. 


Typo male 4 Rabbet-Pye. . 


UT off the Heads of your Rabbets, and 
the firſt Joint of the Feet, lard them 


with middling Lardoons, and ſeaſon them 


with Salt, Pepper, and ſome Spices ; prepare 
your Pye, and garniſh the Bottom of it with 


ſcrap'd Bacon, ſcaſon'd as above; cut your 
Rabbets in two, and place them in your Pye, 
being firſt ſeaſon'd as before- mention d; co—- 
ver them with Slices of Veal, and Lards of 


Bacon; then lid your Pye and ſet it in the 


Oven; make a Cullis of Veal, with ſome 
Gammon of Bacon cut in Slices, and lay it in 
the Bottom of a Stew- pan, together with 


your Rabbets Livers; ſet it over a Stove, and 
when the Liquor is warm take it out and 


pound it in a Mortar; when your Cullis be- 


gins to ſtick to the Bottom put in ſome melted 


Bacon with a little Flour, ſtir and moiſten it 


with Gravy; add a few Cruſts of Bread, and 
let it ſimmer a while; then take out your 
Slices of Bacon, and put in your Livers; mix 


them well in it, ſtrain it into a Sauce- pan, and 
keep it hot, but don't let it boil: When your 
Pye is baked cut up the Cover, take out the 
Veal Slices, and take off all the Fat; place 
| any ag in the Diſh, pour in the Cullis; and 
ſerve it. * | 
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To ſeaſon a Minced-Pye. 


S- *\ 


Tongue parboiPd, peel it, cut it in Sli- 
ces, and ſet it to cool; to a Pound of Tongue 
put two Pounds of Beef. Suet and Marrow); 


then chop 'em all together on a Block very 


fine; to each Pound of Meat put a Pound of 
Currants, and a Pound of ſton'd Raiſins 
chop'd or cut ſmall ; then pound your Spice, 


which muſt be Cloves, Mace, and Nutmeg; ” 
ſeaſon it as you like, with Sugar, Orange, 


Lemon and Citron Peel, ſhred with two or 


three Pippins ; ſqueeze in the Juice of one 
Lemon, a large Glaſs of Sack with ſome Dates 


ſtoned and ſhred ſmall ; all theſe being mix'd 


together very well, aki your Pyes and bake ES 


them but not too nN 


Pidgeon Pye. 


RAW your Pidgeons and truſs them 
handlomely ; then take their Livers, a 


little Marrow, a few Muſhrooms, ſome of a 
Filler of Veal, and ſweet Herbs, of which make 

your forc'd Meat, and ſtuff the Bodies of 

your Pidgeons therewith, keeping ſome of it 
to lay under them in the Pye ; then raiſe. 


your Pye, ſet it in the Form as uſual; cover the 
Bottom of it with the Farce, ſeaſon your 
Fidgeons and lay them upon it, cover em 


* | with 


AKE the beſt parts of a Nears 
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with Slices of Veal and bits of Butter, lid 


your Pye, and ſo bake it; when tis enough 
cut off the Lid and take out tthe Veal, pour on 


a Ragoo of Sweet-breads, Cocks combs and 
Muſhrooms, ſo ſerye it hot. 


A Ragoo of Veal Sweet-breads and Cocks- 


combs. 


ASH your Sweet-breads, blanch them 
off in boiling Water, then put them 


into cold Water, and taking them out, dry 
em with a Cloth; put them in a Sauce · pan 
with ſome Butter, a very few Herbs and 


ſome ſmall Muſhrooms; ſeaſon them with 


Salt and Pepper; toſs all theſe up over a Stove 
moiſten'd with ſome good Gravy, let it ſim- 
mer over a gentle Fire, and bind your Ra- 


goo with a Cullis of Veal : : Then take Cocks- 


combs, clean and put them intoa Sauce-pan 
with Butter, ſome Muſhrooms and Truffles 
cut in Slices, and a few Herbs; ſeaſon them 


with Salt and Pepper, toſs chem up over a 


Stove, moiſten em With good. Gravy, and 


ſet them to ſimmer oyer a gentle Fire; thick- 


en them with a Cullis of Veal, fo uſe them 
as you have Occaſion... Serve em on Plates 
or ſmall Diſhes. 


— 


Chicken- 


| 
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Chickens Pye. | 


\ARBOIL a Couple of fat Chicken ens | 
ar 


ſcaſon them with Salt and Pepper, | 


them with middling Lardoons; put their Li- 


vers in a Mortar with ſome ſcraped Bacon, 


Truffles, Chives, and Parſley, ſeaſon d wick | 
Salt, Pepper, and Spices ; pound it all well 


together, and ſtuff the Bodies of your Chick- 
ens with it; then raiſe your Pye, put in the 
Bottom of it ſome freſh Butter, lay in your 


Chickens ſeaſon d under andayer; cover them 
with thin Slices of Veal, and a little freſh © 
Butter; then lid your Pye, bake it, 1 ſerve 


it with a Ragoo of Ane 


A Cal 5 Foot Poe. 


OIL your Calves Feet very tender, then on 
cut them in halves and take out the 


Bones, and having raiſed your Pye, lay a 


Layer of Butter in the Bottom, then a Layer 
of Calves Feet, anda Layer of Raiſins of the 


Sun ſton'd and cut ſmall, Currants, Lemon, 


Orange and Citron Peel cut in thin Slices, 


a little beaten Cloves, Mace, and Nutmeg, 


ſome fine Sugar, and a little Salt; mix all 


theſe together, and lay a Layer "ll i it is all 
laid out; then boil five or fix Eggs, take out 


the Volks aid chop them ſmall, ſtrew them on 


the Top, with anal Layer of Butter, and ſo 


ferye it. * 2 


— 
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[56] 
Fore d-Meat Balls. 


WAKE a little Thyme, Savory, and Spinage, 
Crums of white Bread, and the Volks 
. ſeaſon it with Salt, 
Pepper, Cloves, and Mace; cut it ſmall, 
and mix it all well together, ſo make ſome 
long and ſome round. | 


83 4 Teal Pye. 


AKE the beſt Part of a Leg of Veal and 

cut it into thin Slices; beat them with 
a Rolling- pin, ſeaſon them with Salt, Pepper, 
Cloves, and Mace; then cut a Pound of Ba- 
con into thin Slices, roll them up one by 
one with a Slice of Veal in the Middle; then 
put them in a Diſh, with two or three Ancho- 
vies, two Shalots, a few Oiſters, ſome forc'd . 
Meat Balls, and a ſliced Lemon with the Peel 
off, add half a Pint of White-wine, half a 
Pint of good Broth, ſome Gravy and But- 
ter; cover it with Puff. paſte, — bake it in 


a gentle rod 
Lank-Pye. 


ur a Loin of Lamb into Pieces, and 
ſeaſon it with Salt, Pepper, Nut- 
meg, and Cloves; raiſe your Pye, and put 


it therein; when it is baked enough draw 
it 
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AKE a Fillerof Veal and out el 
Pieces, ſeaſon it with Pepper, Salt, 
Spice, and Herbs ; raiſe your Pye, and cover 
the Bottom of it with forc'd Meat ; then lay 
in your Veal, and Sweet-breads round it, with 
ſome Aſparagus-Tops, Muſhrooms, Truffles, 
and pounded Bacon; then lid your Pye, and 


bake it; cut it open juſt before you ſerve it, ; 


Skim off all the Fat, and ins; in a good 
ne. Veal. 


A Stake Dijjſt-Pye. 


AKE a Neck of Mutton, cut it into 
Stakes, and ſeaſon it with Nutmeg, 
Pepper and Salt; put it into a Diſh with three 
or four Shalots, a few Sweet-herbs, two An- 
8 ſame Balls of forc d Meat, half a 
Pint of Claret, and the like Quaatity of Water, 


with ſome good Butter, and when iti cough 33 
baked ſerve it. 2 1 


Diſb. Pye of Rice 


OL. half a Penndof Diends Was and 
afterwards in Milk, till it is as thick as 


Oat-meal Pudding) . then ſet i it 3 to cool, 5 5 | 


| 


178 J. ; 
and beat in five- Eggs, leaving out half the 
Whites; put in half a Pint of Cream, a Glaſs 
of Sack, and ſome Roſe-water ; ſeaſon it with 
Cloves, Mace, Nutmeg, and Cinnamon, 
half a Pound of Sugar, ſome Salt, a Pound 
of Currants, three Ounces of Orange, Le- 
mon, and Citron Peel candied 3 coyer it 
with Puff. paſte, ſo bake it. | 


22 Carp-Pye: 


ARE cup, lard them wich Eels, and 
ſeaſon them with Salt, Pepper, Cloves, 

and Nutmeg, together with ſome Butter; ; 
then raiſe your Pye, fill and lid it, bake i it in 
a gentle Oven; when half baked pour in a 
Glaſs of Wine, and when enough, cut up the 
Cover, skim off all the Fat, and pour in 3 
Ragoo of Oiſters, ſo ſerve it, 


tif Hole. Pye. 


= Soles, cut the Fleſh from the Baan” 

and ſeaſon them with Salt and Pepper; 
then make a forc'd Meat of the Fleſh of Eels, 
and having raiſed your Pye, lay a Layer of 
the forc'd Meat in the Bottom of it, and then 
lay in your Soles, with a Layer of freſh But- 
ter on the Top; then lid your Pye, and bake 

it in a gentle Oven, with white Bread. 


— 


A 
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ADiſh- Pye of Almonds, 


LANCH and beat a Pound of right ood | 
Almonds in a Mortar with a little 

Roſe-water ; then take four Whites of Egg 
beat them with a large Glaſs of Sack, half a 
Pint of Cream, and half a Pound of good But- 
ter melted, one Pound of Sugar, a Pound of 
Currants, and a Quarter of a Pound of Mar- 
row; put in ſome candied Lemon, Orange, 
and Citron Peel, ſeaſon d with Nutmeg, 


Cloves, and Mace; mix em well together, ane 


put them in your Diſh, laying Puff: paſte in 
the Bottom and on the Top: ; bake it ina gen- 
tle Oven, and when enough ſerye it. 


. Florendine. 1” 


AKE Cheeſe, and put into it one pound 
of blanched Almonds beat very ſmall 

with a little Roſe - water; put in half a Pound 
of Currants, and ſweeten it with Sugar to 

your Taſte ; then take a good Handful of 
Spinage, give it two or three Boils, ſhred it 
„ and mix em together; butter your 
Diſh and put them WEN SOR | 

and ſerve it. | 

} 
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[ 86 J 
An Eel. Pye. 


VUT your Eels in Pieces, and ſeaſon them 
with Pepper, Salt, and Spices ; then 

raiſe your Pye, make a forc'd Meat of Fiſh, 
and lay a Layer of it in the Bottom; then 
lay in your Eels, put over them a Layer of 


Butter; lid your Pye, and bake it in a gentle 
Oven. 


To ſeaſon Cheeſe-Cakes. 


AKE four Quarts of Milk, warm from 

the Cow, put in it a little Runnet, and 
when it is turn d rub your Curds through a Sive 
with the Back of a Spoon; ſeaſon it with 
Cloves, Mace, and Cinnamon, beat very fine, 
ſome Salt, half a Pound of Sugar, a little 
Roſe - water, half a Pint of Sack, and half a 
Pound of Butter melted thick ; beat in five or 
fix Eggs, leaving out half the Whites, and 
put in aPound of Currants. | 


Almond Cheeſe-Cakes. 


AKE two Quarts of Milk warm from the 
3 Cow, ſet it with a little Runnet, and 
when it is turn'd gather your Curds; then take 

a2 Pound of "rink. 8% planch and beat them 
in a Marble Mortar very fine with a Glaſs of 

Sack and ſome _Roſo-watery 1s ſeaſon er w | 

OVES 


F4 


(E 
Cloves, Mace, and a little Cinnamon beat 


fine, half a Pound of Sugar, half a Pint of 


Sack, and half a Pound of Butter melted 
thick; beat in ſix Eggs leaving out half the 
Whites, and a Pound of Currants; mix all 
theſe Ingredients together, and fill your 
Cheeſe-Cakes 3 bake them in a gentle Oven. 


To ſraſon Cuftards. 


Doll a Quart of Cream with ſome broken 
| Cinnamon and a little Nutmeg ſliced, 


ſtrain and ſeaſon it with half a Pound of Su- 
gar, a Glaſs of Sack, and a little Roſe · water; 


then beat in the Volks of eight Eggs; harden 


the Cruſts in the Oven before you fill them, 


ſo fill and bake them in a gentle Oven. 
Tiurbot- Pye. 5 
REPARE and raiſe your Pye, and lay a 


Layer of good Butter in the Bottom; 
then ſeaſon your Turbot with Salt, Pepper, 


and Spices, lard it with Anchovies, and ſo 


lay them in your Pye; cover it with a Layer 
of Butter; lid and ſet it in the Oven; when 


it is baked enough cut it open, skim off the 
Fat, pour in a Ragoo of Cray-Fiſh, and ſo 


ſerve it. 5 
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AKE ORE of fine Flower, put in _ 

little Cinnamon and Nutmeg welt 

is 8 a Quarter of a Pound of double re 

jd Sugar; beat in the Whites of twelve 
=  . Eggs, and mix it into a Paſte with half a 
E Pint of Sack and ſome Cream; roll in a 
Pound of Butter at five or ſix times; add ſome . | 

more Flour to drudge with. This Paſte is fit 

for Puffs, or tg, garniſh Diſhes. 
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A Pike- Pye. 


ARD your Pike with Eels, make a forc d | 
Meat 5 the Fleſh of Carp, ſome Muſh- 
7 rooms, Chives, and Parſley, ſeaſon'd with 
. Pepper, Salt, Spice, a Piece of freſh Butter, 
"= and the Yolks of two Eggs; ſhred all theſe 
yery ſmall together, and put it inthe Body of 
your Pike; taiſe your Pye, and garniſh the 
om of it with freſh Butter; lay in your 
Pike, having cut it in two, and ſeaſon'd it 
with Peppet and Salt; then lay a Layer of 
Butter on the Top; lid your e bake itin 
a gentle Oven. 


— 


4 Trout-P Ye 


ARD your Trouts with Eels, ad cut off 
their Heads; then raiſe your Pye, and lay 
| I a 
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a Lay er of geh Butter in the Bottom of it; 5 
* 1 a Farce of Trouts, Muſhrooms. 

Truffles, Parſley; Chives, and good Butter; 

ſeaſon it with Salt and Pepper, the Yolks of | 

two raw Eggs, and Spices; then ſtuff the 

Bellies of your Trouts with it; ſeaſon your 


Trouts with Salt and Pepper; lay them in your ' © 

Pye, and cover them with good freſh Bu- > 

ter; lid your ye, RG bake 1 it ina "Om - a 4 3 

bas „ 
2 a make white Puff Paſte ; y 15 / 


"AKE one Sand of good Flour, pur in 
the Whites of three or four Eggs, mix 
it up into a Paſte with cold Water, and then 
roll in a Pound of freſh Butter at four or five 
times rolling. This Paſte is fit * nN i 
* or Pulls. | * 


” 
/ 3 , 
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Another Puff Pater T 12 5 


AKE four Handfuls of ſine Flour, devils J 

well by the Fire, put to it two Whiresof W 
Eggs, and a quarter of a Pound of Butter; 3 
mix it with cold Water, then roll i in half a _ 
Pound of. Butter at five or ſix times rolling, _ 
laying your Butter all over the Paſte in ſmall  ' 7q 
Bits, ſtrewing a little Flour over it when you | = 
have folded it ups ſo do till hes a is > 
ended, AER * 


— 


4 


[84 3 
An Oifter Pye. 


A &K E a uart of Oiſters, drain them 
om the Liquor, a quarter of a Pound 
of fre Butter, one Anchoyy ſhred ſmall, 
about a 8 poonful of ſhred Parſley, a little 
Nutmeg and Pepper; then make your Pye, 
and lay on the Bottom a Layer of Butter 


\ 


and the Parſley aforeſaid ; then lay in your 


Oiſters with ſome Butter, and a ſliced Lemon 
on the Top; ſtrew over the Oiſters a little 
Pepper and Nutmeg, then lid your Pye and 
bake it, and when it is enough draw it; cut 


up your Lid, and ſqueeze in a Lemon, give it 
a Shake or two, and ſerve it. 


 Sweetbread Paſties. 


JARBOIL your Sweetbreads, hk ſhred 
them very fine, put to them ſome Mar- 
row ſhred, with ſome grated Bread, and the 


Volks of two Eggs, ſome Cream, a little 


Roſe- water, Sugar, and Nutmeg 


grated ; 


| mix and tamper all theſe together ; then make 


your Paſte with Butter rolled in the Flour, 
with a little Sack and Sugar, the Yolks of 


two Eggs, and cold Water; then roll it out 
- in little Paſties, and put your Meat in them, 


- baking them in a gentle Oven. If you pleaſe 


95 may fry them in Butter or Hog's Lard. 
To 


- — 


* 


Fw] 
To make Kidney Paſties. 


AKE the Kidneys of Loins of Veal, with 
the Fat about them, and a little of the 
Veal ; then take Beef-Suet, with the Volks 
of Eggs, ſhred all very well rogether, Cloves, 
Mace, Nutmeg and Salt; ſweeten them with 
Sugar and Currants to your liking ; mix them 
all well together; then make your Paſties of 
Puff. Paſte, fry chem i in Hog's Lard or Butter, 


which you like beſt; let them be of a fine 
Colour, and yellow. | 


LI 


To fr Paſte. 25 


AKE Curds, and grated Bread, two 
Whites of Eggs, mix it as thick as 
a Paſte, putting into it ſome Cream ; make 

em in Forms, and fo fry them in Butter; for 

Sauce take Sugar and Butter, Roſe-water and 


Sack, beaten very well . pour it * 
on it, and ſerve it. 


A Pye of 4 fol of Salmon. 


EE P your Joll whole, cut it with 3 a 
Knife here and there, and joint the 
Chine· Bone; ſeaſon your Salmon with Pep- 

r, Salt, and Nutmeg, on both Sides; then 
2 half a Pound of Butter, a little Parſley, 
and one Anchoyy ſhredded ; having. raiſed 
; Ef G2. „ your 


— > 


T 86 7 
your Pye, lay theſe in the Bottom, then put 
in your Joll of Salmon, with a ſmall Layer 
of Butter on the Top of it; lid your Pye and 
bake it; when drawn put in aSpoonful of But · 
ter, and the Juice of a Lemon. 


Marrow Paſties. | 


AKE Marrow and ſome Pippins ſhred 
very ſmall, and put to them ſome very 


fine Sugar; then make Paſties of Paſte-Royal ; 


fill them, fry them in clarified Butter of a 


fine Colour, ſtrew white Sugar over them, 


and ſerve them. 


A Marrow Tar art. 


AKE the Yolks of hard Eggs, ſhred 405 
with Apples and * ; then take 
Sugar, Cinnamon, and Orange Peel, minced 


very ſmall, and a very little Salt; mix all 


theſe together, and ſqueeze in the Juice of a 


Lemon; then fill your and bake it in a 
gentle Oven. 


4 Plumb Cale. 


AKE three Quarters of a Peck of Flour, 
dry it before the Fire, one Pound of 


8 Sugar, half an Ounce of Mace, ſome Nut- 


meg, Cinnamon, and a few Cloyes; pound 
— lc Spices POTS, — lift them very = 5 
en 


[%7) 
then take a little Ginger and Salt, a Pound of 

Raiſins of the Sun ſtoned, and ſix Pounds of 
Currants, mixing them all together ; then * 
two Pounds of Butter gradually, in almoſt a 
Quart of Cream; beat ſixteen Eggs, leaving 
out ſix Whites; put to them a little Roſe- 
water and Sack, half a Pint of new Yeſt ; 
mix theſe Liquors together, and ſtrain them; 
then mix all together, and let it ſtand before 
the Fire, Aa with a Cloth, about a 
quarter of an Hour; then put it in a Hoop 
and bake it, having put in Suet, and 
Orange and Lemon Peel. Juſt before you 
ſet it, ice it with the Whites of Eggs and Es 


I: 


Minced Pyes of Eggs. - + 


'HRED ten hard Eggs, when cold, with 
one Pound of Marrow; ſeaſon it with 
a little Salt, Cloves, beaten Cinnamon, and 
Mace, a quarter of a Pound of Sugar, ſome 
candy'd Lemon Peel, a few Dates, and two 
Pippins all ſhred ſmall, one Pound of Cur- 
rants, a little Roſe-water, the Juice of an 
Orange and a Lemon, and Sweetmeats; fill 
Tour Pyes, lid and bake them, then ſerve 
thei | 
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White Pot. 


AKE three Pints of Cream, the Volks 
of four Eggs, and two Whites; beat 


your Eggs with Roſe-water, Nutmeg, and 


Sugar, half a white Loaf ſliced thin in the 
Cream; break it with your Hands, and when 
it is a little ſteeped put in your beaten Eggs, 
mix d up very well with your Hands; ſtrew 


Marrow and Raiſins on the Top, put Puff- 


paſte round your Diſh, and bake it in a gentle 


Oven. 


To make Flummery. 
"AKE a Quart of Milk and ſome Cream, 
beat the Yolks of five or ſix Eggs with 


a little of the Cream; ſweeten it to your 
Taite with white Sugar, and Nutmeg; butter 


your Diſh, and pour it in; ſet it on a Cha- 


fing-diſh of Coals, cover it cloſe, and when 
it begins to thicken ſtrew in ſome Currants, 


plump'd in Sack, on the Top; don't ſtir it 
while itison the Fire, and when it is enough 
done take it off oe nimbly, and ſerve 


it. 


To ſcald Gooſeberries. 


TAxE a Pint of White - wine and a Pint 
of Water, one Pound of very 1 
| White 


\ 


white Sugar, 3 Ge 

as the Liquor will cover; you may ſcald two 
or three Parcels in the ſame Liquor, or cod- 
dle Pippins cut in Halves: You may like- 
wiſe ſcald * other Fruit che ſame way. 


A Lamb Pye. 


UT your Lamb in Slices, ſeaſon it with 
Clows, Mace, Nutmeg, Sugar, a little 
Salt, and a little Pepper ; having raiſed your 
Pye, put in the Meat, lay on it, and between 
it, Raiſinsof the Sun toned, a few Currants, 
a little Marrow, candy'd Lemon Peel, a few 
Dates dried, Citron, preſeryed Barberries, 
candy'd Lettuce, if you have it, ſliced Le- 
mon, large Mace, and freſh Butter; then 
fill your Pye, lid it, and bake it; then make 
your Caudle of White - wine, a little Vinegar 
and Sugar beaten up with the Volks of three 
Eggs to thicken it; give it a Shake or two, 
2 Sugar on it, and ſerve i it. 


Orange Tarts. a 


1 Seville Oranges, grate a little of the 
; outſide Rind, ſqueeze out the Juice 
into a Diſh; throw the Peels into 
change it very often for two Days; then ſet 
a Sauce-pan of Water on the Fire, let it boil, _ 
and put in your Oranges; boil them in 
two Waters to take the Bitterneſs away; 
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when they are tender take them out and dry / 
them well, beat them in a Mortar very fine; 
then take their Weight of double refined 
Sugar, boil it to a Syrrup, skimming it very 
clean ; then put in your Pulp, and boil it all 
together till it be clear, and let it ſtand to be 
| cold having your Tarts ready, fill them 
with it, putting in the Juice; then lid and 
bake them j in a quick Oven. 


\ 


Duck Phe. 


ARE a Couple of Ducks, Kaalon them 
with Salt, Pepper, and "Spices; ; then 
raiſe your, Pye, and coyer the Bottom of it 
with freſh Butter; lay in your Ducks, with 
ſome Veal, and lay over the whole, Slices of 
Veal and ſome Butter ; lid your Pye and bake 
it, and when it is enough cut up the Lid, and 
Pour into it a Ragoo of Cocks Combs and 
| Sweetbreads, having firſt taken out W 
| of Yeal, and ſerve it. | 


27 male Bean Tarts. 


) AISE your Tarts, then take green Bea 
I. that are boiled and blanched, and 
put in a Layer of them and a Layer of any 
ſort of Sweetmeats except Quinces; put in 
{ame Juice of Lemon, and Marrow ſeaſoned 
| Wich Cloves, Mace, Nutmeg, Salt, and can- 
90 10 | Orange os and when they are baked 
e 


gr) 
put into every Tan ſome White wine tick: 
ned with nn? of an Egg: 


An Oiſer Pye: 


AVING raiſed your Pye of —_ Paſte; 
ſcald your Oiſters in their own Liquor, 


with White-wine, Spice, Onion, and Savory, 


and when they are cold put them in your 


Pye, with a Layer of Butter under, a Layer 


of Marrow and hard Eggs, a little Pepper. 
and Salt, Nutmeg, Mace, and Barberries, and 
lay a Layer of Butter on the Top, This 
Pye muſt be baked in a quick Oven; then 
gut up your Cover, ſcald White wine; and 


Tþ. 


| Spinage Tarts. 


cars: Spinage, Marrow; and hard Eggs, 
of each one Handful, ſome ——— 


Mace, Nutmeg, and Lemon Peel ſhred fine; 


put in ſome Currants, and good Store of 
Raiſins of the Sun ſtoned and ſhreded, Orange 


and Citron Peel candy'd ; ſweeten it to your 


Palate; having your Tarts rea dy, fill them, 
fpd | bake hepa ene 


eur i it give is e Shake or cv gw: 


* 
#7 
#1 
2 
- 
, i * 
* 
= 
3 
q 
4 
&. 
N 
1 
„ 1 
47 _ 
ry 
1d 
9 
* 
A 
be. 
= - 
-=Y 
=. 
% - 
* 
= 
E 
— 
IF 
—_ 
5 
L. 
Ll SV 
. * 
F 3 
＋ 
9 
— 1 
L 4 
= 
[ 
A 
| x 
i 9 * 
= 5 N 
| 7 
1 
: 7 
! J 
BY. , 
N 5 
$2 
| * 
1 4 
\ 4 
—_— 
F y | 
f a 
1 
y 
1 5. 
1 * 
1 5 . 
Fr ** 


37 


put don't let it curdle; 


ET over the Fire a Pint of White-wioe: 
put in a Stick of Cinnamon, and half a 


Pound of Sugar; let theſe boil, then take 


Volks and Whites, beat them well 
with a Whisk, and put them to your Wine, 

put in ſome Roſe- 
water, and the juice of a Lemon; then pour 


ane Jah an garniſh wich fin Sugar, 


Cream dreſed: with French Bread. 


AKE two French Rolls, cut thenia 
Stices, and lay themona Diſh; put to 

W a Pint of Cream, and half a Pint of 

Milk; ftrew over them ſome Cinnamon and 


fine Sugar; ſoak them and turn them with- 


out breaking; then take them out from the 
Cream, and dip them 1 
and fry them in clarified Bumer of a ſine 

our; then ſcrape ſome Lon nn 
l oa N e ae 


T erer , lay Paſts | 


Royal round it; then lay in alayer of” 
Biskets, = a Layer of Marrow and Butter, 


ww 7 


and like wiſe a Layer of all Sorts of wet Sweets 


meats, except Ws and ſo do dll ry 


Diſh is full; then boil a "Pine of - Cleans 
thicken it with the Volks of two Eggs, and 
a little Roſe-water ; nn it vith Sugar, 


dans e ST, + 4 7470 


* 


JOIL « Quar of Creath 55 Blade of * 
Mace, then ſet it to be cold; take fix. 
Eggs, leaving out half the Whites, beat them 
very well, and put in a little Roſe-water and 
a Pound of harden the Cruſts in che 
Oven, fill che Corners with Paper, prick the 
Bottoms with a Pin, then — the Pa- 
per, and as ſoon as you have filled them, ſet 
them in the Oven; when they are done 
enough. et chem by for ow Uſe. | 

75 +. 


Cuftrds i Cupe. 2 


y * 


ing out half the Whites; —— a. 
Blade of Mace, and ſweeten the Cream with | 
Sugar ; beat in the Lows with Spoonialof 
Sack, and a litele Roſe- water; ſweeten it to 
your Palate with good Su gar; — 2 
into your Coffee-Cups, eee io 
and let chem have juſt e 


of the Milts of 
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EP the Livers of your Hates, cut off 
their Heads, and the firſt Joint of their 


Legs; lard them with ſmall Lardoons, let 
Four Seaſoning 
Ving raiſed! your Pye, put a Layer of Butter 
nn the Bottom of it; cut your Hare in two, 
and place it in your Pye; lay a Layer of freſh 
Butter on the Top, lid it, and bake it; ſerve 


be Salt and Pepper; then ha-* 


It with a Cullis of Veal and Ham, in which 


put the Livers, which muſt be pounded in a 
Mortar; when your Cullis is ready, cat up 
e | 


Cf Fee feed. 


TH EN you have ſealded, dane aa 
waſhed your ( - lard them "with 


—.— of Eels; let your Seaſoning” be Salt, 


| , Nutmeg, and a few Cloves z farce 
the Bellics of your with a Farce made 


irt lidded it, and when it is enough, 2 8 
* Gourle. 7 


Oiſters, and Muſh- 
' Tooms; then haying raiſed your Pye, lay a 
_ Layer of Boner in the Mme It lay in 
' your Carps, and ſer it in the Oven, having 
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Ruscus choke 10. 5 / 4 


on. a Quart of Cream with a Blade of | 
| Mace; put to it boiled Rice, beaten 
well with your Cream; ſtir it all the while it 
boils on the Fire, and when it is cnough rake - 
it off, ſweeten it with good Sugar to your 
liking, and put in ſome Roſe- water; put 
theſe likewiſe in Cups, and let them ſtand 0 
be cold, 952 lerye them. 


Topet « Jollef sau. 7 1 


GEASON your ſoll of Salmon with Cloyes 
CJ and Mace, a little Salt and Pepper, a Bax 
Leaf or two; put it into your Pot, and co-- 


ver your Salmon with Butter; then ſet it in 


the Oven with white Bread, and when it is 
baked, take it our, and put it into the Pot you _ 


intend to keep it in; cover it with clarified 
Butter, and ſet it by for POE; | 


 Topor- Eels. I's 1. ei | 


U 
y . 
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 AKE Eels and ſeaſon them WY Pee 


and Salt, and a few Cloves; tub the 
Seaſoning on them very well with two Bay; 
Leaves; put them in an Earthen- Pot, and 5 
cover them with melted Butter; then ſet em 
in the Oven with manchet Bread: When 


we ao Eoa cor another Pot, 


- 
J "EF 


[96], 
draining them well from the Liquor, and co- 


ver them with clarified * ſo ſet them 
"© I Uſ. wah 


- 5 * — 
1 ek 


To 0 pot Nears Bake. | 
you Neats Tongues muſt firſt be pick- 


4 led, then cut off the Roots, blanch 
them and ſeaſon them well with Pepper 


and Salt, Cloves, Mace, and Nutmeg, 


while they are warm; then put them in- 


to an Earthen-por, and cover them over 
with freſh Butter; when they are baked 
enough, take them out of the Pot, and put 


| them into one you intend. to keep them 


in; — Juice from the Gravy, and 
melt as much more as will cover an Inch and 
ORE go = Fed, / 


To por Beef avery good Way. 


AUT your Beef in large Slices, take off all 

the Fat, and beat it with your Rolling- 

via or Cleaver ; then to fix Pound of Beef 
put two Ounces of Salt-petre; beat and 
- rub it well with your Hands, lay it in a Tray 
for two Days; chen take it out and ſeaſon it 
with P and Salt; then lay it in the Pot 


you intend to bake it in, having firſt laid a 


Layer of Butter in the Bottom of it. Having 
hid in your Meat, lay a Layer of Butter on 
ne Top thereof, ſobake i it wie brown Bread; 


when | 
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ie Ci 97 71 2 _ 
7 . it is baked enough, uke! it out of le 
* Pot, draining it well from the Gtavy z then 1 
| it in pieces with your Hands, and tas 8 
out all the Skins and Veins, and beat it ina 
Mortar with ſome of the Butter; which you- | 
muſt «kim off the Top of the Pot; then put 
it in the Pot you intend to keep it in, and 
cover it over with clarified enen 


Prein 41 
06 collar Be 
BAKE e good Flank of Boer, bone i, wal 


take the Griſtles out of it; to twenty 
Pounds of Beef put four Ounces of Salr- 
petre, and one Pound of common Salt; ha- 
ving thus ſeaſon d your Beef, lay it in Pump» 
water, turning it once a Day for four Days; 
then ſeaſon it with Pepper, Nutmeg, Cloves 
and Mace, and all — of Sweet-herbs, © 
ſhred them and ſtrew them all over yt 
Collar; then roll it very hard and cloſe, - 
and bind it about with courſe Tape ver 
tight, and put it in Water, enough to cover 
it; put into your Water Pepper and Salt, 
ſome whole Mace, a Bunch of Sweetherbs, 
a few Bay-leaves, and one Onion, ant 4 
_ when it is baked, roll it up hard in a conrſte * 
Cloth; then lay it in the Liquor it was b. 
ked in, having T 
2 and the Liquor being _ : 
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YLANCH chem off in boiling Water 3 
then take them out and + Je theni 
into cold Water, and toſs them up in a Sauce · 
pan with a little Butter and ſome very ſmall 
=_ Muſhrooms, a few Truffles cut in Slices, and 
A2 Bunch of Sweet-herbs; let your Scaſoning 
be Pepper and Salt; moiſten them with i 
good Gravy, ſo ſet chem to ſimmer, and 
when they are enough Keim off the Fat, 
= bind your Ragoo with' a good Cullis, then 
1 put in your Milts of Garps, Pikes or Trouts, 
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and let them ſimmer, over a clear Fire; let 
them be well og and 805 _—_ on” ö 
be 3 or ſmall Diſhes, | EE 


E 0 dreſs Livers in Ra 


"AKE the Livers of Fowls, cut off ths 
Galls, and ſcald the Livers in boiling 
; Water, then put them into cold Water, and 
toſs them up in a Sauce-pan with a little But- 
ter, ſome Mutton, ſome ſmall Muſhrooms, 
2 Morils ſliced, and all forts of Sweet- 
herbs; let your Seaſoning be Salt and Pepper; 
when you have toſs'd them up, moiſten them 
A With Foy Gravy ; let them ſimmer-over a 
gentle Fire, and when they are half done, 
put in your Livers (don't let them be done 
1 . 2H mee — your Ragoo wk e 
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of 


ullis of Veal and thaw: 3 
Livers, ene 
Pour your F ſo ſerve 
Han n. 


To pot Bale, 


CAKE Lede: ond baut hem ll 
will come out of their A. 
ccc 

Salt, Pepper, aud Mace; 8 in: 
to a Pot — freſh Butter, and bake them 3 
MEWS — take them our 


hy 


| vir gen gs Jah hve the Mey v 


7 ee « Bree of v POT + 


SAKE the largeſt Breaſt of Veal you n 
get, bone it, and take out all-the Gri- 


Ades; then take Sage, 
Savory, and a little. Lemon. Peel; Joo 
them ſmall, and mix with Salt, P 


| , and Nutmeg 3 beat your: Meat wk noe 
Roll pin, to make it lie flat, and very even; 

cw Anchovies, With a quarter of a 
Pound af Bacon ſlſced thin, and laid with - 
the Auchovics up and down the Meat; then 
arg Jon 3 and Herbs * it, and 


Marjoram, Thyme, 


mix 


. 3 
— D 


F 


1 %% = 
—_ - mix with your othet Ingredients ſorhe Mara 
+ to and Beef-Suet ſhred ſmall ; then roll it 
 - -' up hard and tight with courſe Tape, and 
Cut it into three Collars; tie them ſeverally 
in Cloths very tight and hard at both Ends : 
Then make your Pickle thus ; Set on a Pot 
with Milk and Water, half one and half the 
other, and put in the Veal Bones, with ſome - 
Sweet-herbs, Mace, Nutmeg, Salt, whole 
Pepper, and one Bay-Leaf; boil theſe till 
the Goodneſs is out, then take out the Bones, 
 F and put in the Collars ; let them boil tender; 
= then take them out, and tie them up hard in 
= clean Cloths ; hang them up till they are 
cold, then skim the Fat off your Pickle, and 
- when cold 'put in your Collars: You may 
eat em with Oil and Vinegar beat up thick to- 
gether, or with the Juice of Lemon and 
Pickles. 


Es E 5 To ane A Phe with Offere. 


CALF, gut, and waſh a Pike very well, 
| cut it 5 8 and put it into a 
. Sew. pan with White-wine, a little Parſley, 
and a bew Muſhrooms, ſhredded ſmall 


ther, with Salt, Pepper, and freſh Butter, 
ad ſet it to ſtew: ſcald off ſome Oiſters in 


1 Water and a little Vinegar, and when your 

1 Pike is almoſt ſtewed, put it with its o w n 

3 | We Aua into 2 ev an; when it enough: 
Pons, | done 


1 ©. 
bone pour it inc pft Let your Cami 
ing be ſliced Lemon. 


© To bol Pike ith white pas 2 85 


3 OIL you Pike i in 'White-wine A Wa: . 
th Salt and Pepper; and a Bunch 
of Sweet-herbs:: Then make a white Sauce; 
take ſome good freſh Butter, and put it into 
a Sauce-pan with a little N two An- 


ter, wit 


chovies ſhredded, a Slice of Lemon, a few 
Capers, Salt, Pepper, and Nutmeg, a very 


little Vinegar and Water; and when you * 


ready to ſerve it, thicken your e over 
the Stove, and pour it on n 


To pot Pork | ah . 


Te a fleſhy Piece of Potk, skin it tand 
cut it in Pieces, ſeaſon it with Salt and | 


Pepper to your liking, with a few Sweets 


_ herbs. Put it in a Pot with a Pound of freſfi S 
Butter; bake it with brown, Bread, and when 
it comes out of the Oye take it oi of the 


Tot with a Skimme it from the Gravy, 
and pound it in a mers fi j : 


cover it e Get! it by for UE. 


then put it in the 
pot you intend to keep i it in, skim skim off all 

the Butter, and put to it, clarifying as much 
more as will cover an Inch above your Meat; 


_ 


8 
* 005 oo Mis 
2. "a N. 


und two or three Bay-Leaves; don't boil them N 


| To collar a Pig. Ss 


UT off the Head of your Pig, chine 
it down the Back, and take out the 


Bones and Griſtles, but don't cut the Skin; 


lay it in fair Water one Night, and the next 


' Morning take it out and dry it in a Cloth; 


cut each Side a-funder, and ſeaſon it with 
Salt, Pepper Nutmeg, ſome beaten 


and 
Mace, Sage, © Roſemary, and Lemon Peel; 
roll it up 4 in a Cloth, and tie it with 
coarſe Tape. Let your Pickle be Bran, Milk, 
and Water; skim off all the Fat, and ſtrain 
out the Bran; then let r 
and put it into it. F 1 


To callar ab. © 


AVING ckinned, outted, a wok hs - 
their Bones, ſeaſon them with Pepper, 


Galt, Nutmeg, Lemon Peel, and Sweet-herbs 3 
toll them hard with 'coarſe Tape; then ſet 


on a Pot of Water, and make your Pickle as 


vt follows: Put in the Fot the Bones of yourEels, 1 


with Salt, Pepper, a Bundle of Sweet-herbs, 


too much; put ſome Cyder in your Pickle, 
and when you have taken up your Collars 

hone ip olele ac back Bas « Wiek the 
Liquor is cold, skim off all the Fat, puting in 


Jour Collars when _ boil up your Pickle. | 


As 
= 
4 * 
* 
» 
F 


"Tam 1. 


you find 10 on. You may eat em wink 
oil goo! Vinegar beat up thick together, or 


with the Juice of ens or n * 


what you like beſt. Fj 
To haſh e 


Sauce pan, dry 
grows white ; then lay it on the Table; put 
to it ſome Shrimps, Muſhrooms, Parſley, 
and Truffles; ſhred and mix them all toge- 
ther; ſer ſome freſh Butter in a Sauce-pan 


. 


over a Stove; put in a little Flour, and 
make it brown; then put in your Salmon; 


give it a Turn or two over the Fire; ſeaſon 
it with Salt and Pepper, and a Slice of Le- 


mon; moiſten it with Fiſh-Broth, and ove So 


it as hot as you can, 


=] broil freſh Herrings. 


755 ene of Bread ; then 
| NN them on a Grid- Iron. Make your Sauce 


of freſh Butter, Salt, Pepper, Vinegar, and 
Muſtard; or you may make your Sauce 

of browned may mixed with ſavory Herbs 
ſhred very ſmall, ſome Salt, Pepper, Capers, - 
Anchovies, and a lircle Vinogar, or YOU" by 


only uſe _ Gooſeberries, 


Hz ' Grew 


Asti the Fleſh of your Salmon Wu 
it over the Fire till it 


| Get your Herring through | he ei | 
1 ſprinkle them with melted Butter, 


bs 


Green Peaſe with Cream. 


B AKE two Quarts of green Lead, boil. 

=_. them, but don't let them break 

= - when they are enough take them up, and 
drain them very well from the Water; roſs | 
them up in a Sauce-pan with Butter, a hand- 

ful of Parſley, and ſome Mint; ſeaſon thein 
with Salt, and a little Pepper, if your pleaſe, 
and put Cream among them: You may 
ſerve. them on a ſmall Diſh, or on Ns." 


\ 8 


* To few Larks, or other ſmall Birds. 


AKE Larks, or other ſmall Birds, ha- 
ving drawn them, toſs them up in a 

5 with Butter, or melted Bacon, 
an Onion ſtuck with Cloves, and Muſhrooms, 
and the Livers of Pullets; toſs up all toge- 
ther with à little Flour; moiſten em with 
ſtrong Gravy, and when a little waſted, 
beat an Egg in a little Cream, with ſome 
ſhred Parſley amongſt it; pour it into your 
Stew- pan, and give it a Turn or two; 


ſqueeze in the Juice of half a Lemon, and 
ſerye i it. wth Pb 


tr 1 


Te 00 Lamb like Kid. 


AKE a Fore-Quarter of Lamb, lard one 
half, and drudge the other with Bread-- 
Crumbs ; fold a Sheet of Paper round it that 
it may not brown; When it is almoſt roaſted di 
drudge, as before, the Part that was not lardᷣ—- oo 
ed, adding ſome Salt, and ſhred Parſley 3 roaſt > 
it of a fine brown Colour; ſerve it with the 
pr of Orange, and __ with Slices of 


on, 


** 


ALF roaſt your Lamb, then cut it in 
A four Pieces, and toſs it up in a Stew- 
pan to brown it; then ſtew it in good Broth, 
with Salt, Pepper, Cloves, a few Muſh- 
rooms, and Sweet-herbs; when it is enough 
| Mar it Luis. of Veal, and Save Ve 


1 waſt Quarter of Lamb 55 


AKE a good Quarter of Lamb and roaſt 
1 it; when it is almoſt roaſted, drudge it 
with Bread-Crumbs; then put into the Diſh 

you intend to ſerve it in a Cullis of Veal, 
and one Anchovy, ſome Capers, Pepper and 
Salt, and the Juice of a Lee) lay your- 3 
Neat on the 80 and ſerve it 5 


„ = 


* 8 
. 


To dreſs a Duck. 
AKE à Duck, ard half roaſt it ; then 


cut it up, but ſo as to leave all the 


hanging to one another; put ſome Salt, 
of an Orange in the 
Theifions 3 turn it on the Breaſt, and preſs it 
Hard with a Plate ; then ſer it on a Stove, arid 
| whenit is enough lay it in your Diſh ; ſerve | 
it hot i in its own Gravy, with ſame 14 Wine. | 


Pepper, and the Juice 


AKE a large Loin of Pork, bone it, 
and take off all the Skin; chen crack 
the Bong, and put them in Water and boil 
therm; having uud it very well, ſeaſon 
the Liquor with Salt, Pepper, a little Mace, 
and an Onion or two; and when all the 


Goodneſs is boiled out, train it and ſet it to 
be cold; then ſhred your Pork very fine 3 


ſeaſon it with Pepper, Salt, Cloves, and Mace 


- forne Sage, and Spinage ; then mix 


them together, with the Volks of two or 
three Eggs moiſtened wich ſom̃e of the Li- 
quot aforeſaid, ſo fill chem z and if you dont 
ä 
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take it off the Spit and lay it in a Difh 
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. 
To 7 Pigeons: 


YJREPARE and wipe your Pigeons with a 
Cloth, but don't waſh them; let your 
Seaſoning be Salt and ay roll a Bit of 
Butter in the Seaſon put it in their 
Bellies: One Dozen 5 
two Pounds of Butter. Place them in your 
Pot with their Breaſts downwards, ſo cover 
them up very cloſe; and when they are ba- 
. Ked take them out of the Pot, and put them 
in chat you intend. to keep them in, having 
flrſt drained them very well from the Gravy z 
take the Butter they were baked in, and cla- 


rify as much more as will ee ſo ſet 
them by for Uſe. * 


» f 


To ae Fowls with oe. 


Aa Couple of large Polen, 
ſome fat Bacon, and put to it 
Farley; one Muſhroom and Shalot; ſhred 


ny ſmall, — with Popper: and Sal; 


Pullets, ſcrap 


[108 J 
To bake Plaice. | 


Un your Diſh with freſh Burter, firew 
on ita Seaſoning of Salt, Pepper, Nut- 
meg, and a few ſavory Herbs; cut off the 
Heads and Tails of your Fiſh, lay them in 
your Diſh, and pour on them a Glaſs of 
White-wine ; ſprinkle them with melted 


Butter, drudge them with Bread crumbled 


very fine, then bake them ; take Care you 

dont break your Fiſh with taking them up ; 
lay chem in the Diſh you intend to ſerve them 

Bi having firſt * Anchovy Sauce in = 


A ger Amber 


EAT up the Whites of a Dozen Eggs 

very well, then put the Volks to them, 
add a little Leinos Peel ſhred fine, a little 
Cream, and a very little Salt; beat it all to- 
gether often; then drudge a Diſh with Su- 
f Having fried your Amlet, turn it in- 
to the Diſh, with the brown Side upper- 
moſt; ſtrew powder Sugar over it, and can- 

dy d Lemon Peel ſliced fine; glaze it wth k 
red hoe Fire- vel, and W as it. 


| T4 7 i 
. | r 
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[19] 
is very good Aale 


"1RST beat up the Whites of a Dozen' 
and half of Eggs, then mix in the Volks 
with ſome Biskets of Almonds, Lemon Ped 


ſhred, Cream, and Sugar; keep conſtantly © 
beating and ftirring your Amlet; then fry 


it with freſh Butter ; keep it moving oyer the 


_ -» Fire till it is brown on one Side, and then 
turn it, and fry it brown on . ſtrew | 
over it fome donde Sugar. 5 


Cray-Fiſh with Egge. 


AKE a Ladle full of Broth, 2 Cut ef 
Bread, a Muſhroom or two, arid ſome 
Parſley ; let it ſimmer « over the Fire; then 
take it off, and put to it a Cullis of Cray- 
fiſh; break in ſix Eggs to it; ſtrain the Cul- 
lis and Eggs through a Sive into the Diſhz 
then ſet — Diſh on hot Embers, EINE 
it: When it is cnough ſerve ix. | 


Cray-Fiſh and Eggs another Way.” | 


AKE a Ragoo of Cray-fiſh, x put to it * 
Cullis of Cray-fiſh; then poach à Do- 


zen Eggs, lay them in aDiſh, pour your Ra- 
800 on them, and ferye them. 


2 — 
5 7 | 
vi 4 To 

3 


[ ne J 
eld a large Eel. 


F che largeſt bright Eel you can ger, 
| kin it, and cut it in two, place it in 
a Diſh; pour on it ſome White - wine, and 
let it lie a while ; then take it out and make 
large Inciſions on the Sides; fill up theſe In- 
ciſions with a Farce, which make as follows: 
Take the Crumb of white Bread grated very 

fine, and all forts of Sweet-herbs, Pepper, 
Cloves, Nutmeg and Salt, the Volks of hard 
Eggs, and good freſh Butter; having mixed 
theſc together, fill up the Inciſions you made 
in the Eel with it ; ſlip it again into the Skin, 
and tie it at both Ends; prick it up and 
down with a Pin 3 then broil it on a Gride 
Iron, and when it is enough take off the 
Skin and for Sauce take Butter, Vinegar, 
* white eres, Anchoring and Cay 


7 pot Fouls. 
Ickx them clean, ſinge and dry hw LY 


beat and mix 

all together, and ler them ſtand one Day ; 
then place them in the Pot with their Breaſts 
1 ; ftrew. over them ſome whole 
Cloves and Mace ; cover them with melted 
| Butters z tie them down very cloſe, and bake 


them 


a Cloth; ſeaſon them with Salt, Pepper, 
_ Cloves, Mace and Nutmeg ed 
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f ts 
them; when they are baked let them ſtahd 
: a-while, and drain the Gravy from them; 
then place them in another Por with ror ol 
Breaſts upwards ; fill their Craws with But» 
ter; then pour the Butter from the Gravy 
over your Fowls, an Inch or more above 
them. 


* * 0 i * a 
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"AKE a Hare, waſli want dry ic well © 
from the Blood with a Cloth; cut it 
into Quarters, and let your Seaſoning be 
Salt, Pepper, Cloves, Mace, and Nutmeg 3 
put it in a Pot with a Pound of Butter, and 

a Bay-Leaf or two; when it is baked take 

the Meat from the Bones, and pound it in. 

a Mortar with ſome of the Butter from the 

Gravy z mix it all together with your Hands, 
and kneed it in the Pot you intend to ſerve 
6 it to the Table in; having preſſed it very | 
cloſe, pour clarified Butter an Inch or more 
de. our Meat; — Wy it 1 _ 

WS; 


py 


P 4 e 155 
Av puff paſte round He üs 5 your 
Diſh; then lay a Layer of Bisket and 
a Layer of Butter and Marrow, then a Layer 
of all ſorts of wet Sweetmeats, or as many 
as you can have, and ſo do till your 12 
5 


| Fall; then boil a of Cream, and 

thicken it with two Eggs, a little Roſe · wa- 

ter, and Sugar, add this tothe reſt and bake it ; 
when it is enough ſerve it. | 


To fry Eel. 


AKE middle-ſized Eels, prepare and rub 
br them with Salt, and skin them; having 
cleaned them very well, cut each Eel in three 


rinate for an Hour and an half in Vinegar, 
Salt, Bay-Leaves, ſliced, Onions, and Lemon- 
Juice; drudge them with Flour, fry them in 
| Ularified Butter, and ſerve . dry with fri 
. 


Een in Ragod: 


058 them up in clarified Butter, 1 | 
tle Flour, ſome Fiſh-broth, Muſhrooms | 
and Parſley ſhred ſmall, a few Sweet-herbs, 
Salt, — and Capers; boil all theſe to- 
gether, and when your Ragoo is almoſt 
ready put to it a little White-wine Vine- 
gar; let it boil a little longer, then thick- 
en it with an ESG. make off the Far, atid 
an. PRs 


12 
Pl 


Pieces of an equal Length; lay them to ma: 


Hul Curls 


UT: them handſomely, and beat them 
very thin with a Cleaver; ſeaſon them 

with Pepper and Salt; cover them all over 
with a proper Farce. Meat, and ſmooth it over 
with a Knife; then take as many Papers as 
you have Cutlets, and butter them on one 
Side; dip your Cutlets in Butter, ſtrew a 
little grated Bread over the Farce Meat all 
round; lay them on your Papers, being of 
the Size of your Cutlets, and turned up at 
the Ends like a Dripping- pan; then broil 
your Cutlets till they are enough; ; take off 
the Papers, and lay them in a Diſh. Let 


your Sauce be Butter and n and Lemon 
Juice. | 


* 
„ 


To fry Cream. | 


JUT over r the Fire a Pint of Chem and 
half a Pint of Milk, ſome Sugar, and a 
Stick of Cinnamon; let it ſimmer ſoftly a 
quarter of an Hour; then break eight Eggs, put 
them in another Sauce- pan, leaving our two 
of the Whites; beat them in the Sauce · pan 
with a Spoon; put to them a little Cream, 
and 4 Handful of Flour, mixing all together as 
fine as you can; take out the Stickof Cinna- 
mon, put in your boiling Cream, ſtirring it, 
and when | it is of a right Thickneſs, fry it as 


you 


[ 134. ] 
you do Pancakes; when they are ready, firew 
tine Sugar over them, and ſerve them. | 


To dreſs Chickens or Pullers, 


CRAPE ſome fat Bacon and ſeaſon it with 
Salt and Pepper, a little Parſley and An- 
| rg ſhred very ſmall ;. mix em together, 
and farce the Cm of. your Chickens or 


5 Pullets with em; wrap them up in Lards of 


Bacon, and roaſt them at a gentle Fire; take 
two Anchovies, ſhred them ſmall, put them 
in a Sauce-pan and diſſolve them in ſome Veal- 
Broth 3 keep em over hot Embers, and when 
your Chickens are roaſted, take off the Lards 
of Bacon, diſh them up, pour your Cullis-of 
Anchovies upon them, 2 ſerve them. 


To dreſs a Pig. 


UT your Pig i in Quarters, and boil 4 
. Broth, ſeaſon d with an Oni- 
on ock with Cloves, a Bundle of Pot · herbs, 
Salt, Pepper, and Nutmeg; when they a 
near boiled put in a Pint of White-wine 
let your Sauce be Oiſters, ſome Slices a 
Lemon, Capers, and ſtoned Olives; garniſh 


your Diſh with the Brains of the Pig fried, 


and ſome fried Parſley, laying a little * 
Brains, and another of 5 ; 321 


Ws 


Cart | 


7 by) or boil a Neck of Mutton 6 an. 
excellent Way. e 


RAW your Neck of Main with Parſ- 
ley, ſpit and roaſt it; when it is al- 
moſt enough, drudge it with Bread crumbed 
very fine, and Salt and Pepper; let your 
Sauce be the Juice of Lemon, and Gravy., 
Vou may likewiſe boil a Neck of Mutton, 
and then dip it in a thin Batter, and fry it 
in Butter, and ſerve it with White-wine 
Wenn eee ae at Joby 


SY To Farce P Leg of Mutron. 


Repos Leg of Mutton, is als all 
the Fleſh off it, leaving the Bones hang- 


3G ing rogether ; pick all the Fat from the Fleſh ' 


and haſh it with Marrow, a few Chives, the 
Crumb of a French Roll ſoaked in Cream; 
and the Volks of four Eggs; ſeaſon it as uſual: 
Put the Bones into the Diſh you intend to 
ſerve it in; then lay one half of the Meat all 
round it in the Shape of a Leg of Mutton; 
leave a Hole at the Top, and pour into it a 
| Ragoo of Sweet · breads and Artichoak Bot- 
toms; then cover it with the other Half of 
your Farce, Placing 1 it as you-did the 1. : 
ſtrew over it crumbed Bread; ſer it in the 
| Oven to make it of a fine Brown; then take 
it donn. and take off Font the Fat that is ey | 
oY e 


(ns 
che Diſh; make a little Hole on the Top, and 


pour in ſome good Gravy; then cloſe the Hole, 
and ſerve it hot to the Table. 


_ 


To piekie large Cucumbers. 


ET them be the largeſt and fineſt G. | 
cumbers you can get; cut a Piece out + 
of the Sides the who e Length of them; 
take out all their Seeds, and drain them well; 
then put into them Cloves, Mace, and whole 
Pepper bruiſed, Muſtard - ſeed, three Cloves 
of Garlick peeled, and Shalots, ſome Ginger 
fliced, and a little Salt; then lay on the Piece 
you cut off, and tie it on very cloſe with 
Packthread ; put them into as much Vine- 
gar as Will cover them, and put in Muſtard, 
Bay-Leaves, and Salt; let them lie therein 
eight Days; then put em into a brafs Kettle, 
and green them over; ſtow them down very 
eloſe, let them have a Boil or two, then take 
them out, and boil up the Pickle, and pour 
it over them hot; then cover your Pot very 
cloſe, and they will keep all the Vear round, 
or ow 8855 eat them as n as you Os; 


25 Pickle Samphire. 


TAVING picked it, lay it in Sale at 
Water for two Days; then take it out 


and put it in a Bell-mettle- Pot, and cover it 
with White-wine Vinegar ; put it 2 A 
| C is 


rw. 
Charcoal Fite z put Vine-Leaves upon it, 
and cover it very cloſe, let it be criſp and 
green, but not ſoft ; then put it up as you do 
other Pickles, tying it down * Leather. 
Samphire is in Seaſon in May. 


7 0 Pickle Barkerries. 4 | 


ICK lobe of the worls of your Barber- 
ries to make your Pickle of a red Colour, 
then put them in Salt and Water; boil it till 
it will bear an Egg; then ſtrain the Liquot 


into the Pot you — to keep them in, and 


when the Liquor is cold, put in your Bar- 
berries; add what White wine Vinegar you 


think proper; tie the down with 1 x 


7 dreſs Oifters. 


PEN your Oifters, : and drain thin Aida 
their Liquor, put ſome freſh Butter in 
a A and ſet it over a gentle Fire; 
t in a little Flour, and keep it ſtirring with 

a [Shock till it be brown; then put in ſome 
ſmall Cruſts of Bread, and after that your 
Oiſters; give them a few Turns, ſeaſon 
them with Pepper, moiſten them with. 


ſtrong Broth and their own Liquor; warm 


them all together, but don't let them boil; , 
ſerve them in Plates. N 


L 1 2 | Ang» 
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Another Wa 2) to dreſs Oifters 


PEN them and put them in Scollop- 
Shells; put to them freſh Butter, Pep- 


per, and a little ſhred Parſley ; cover them 


with grated Bread, brown them with a hot 


' Fire-ſhoyel, and ſerve them on Plates. 


To pickle Aſparagus. 


| T* two hundred of the largeſt Aſpara · 


gus you can get, cut off the White at 
the Ends, ſcraping them lightly to the Head 


till they look green; wipe them with a Cloth, 
and lay them in a broad Pot; throw over 


them four Pennyworth of whole Cloves and 
Mace, a little Salt, and as much White-wine 
Vinegar as will cover them very well, for it 
will waſte in ſtanding; let them ſtand in this 
cold Pickle eight Days, then pour the Pickle 
into a Bell-mettle: Pot, and let it boil ; then 
put in the Aſparagus, and ſtow them down 


very cloſe, and green them very well, but 
don't let them boil to be ſoft; then place 
them even, ina large Gallipot; tie them down. 
yery cloſe with Leather, and uſe thee as you. 
wy Occaſion. 


Pp oS® 
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| To hee Peaſe 5 


AKE green Peaſe, ſhell them, ae 

them in a Pot, and give them two or 
three Boils then ſpread a Cloth on a Table, 
and dry your Peaſe in it; having your Bottles 
ready dried, fill them to the Neck; Let 
over them Mutton-Suet melted, cork them 
down very cloſe, and ſet them by for Ulſe. 
When you uſe them; put them into boiling 
Water, with a Piece of Butter and a little 
. and dreſs them as uſual, 5 


To make Scotch Collpe. | 1 5 


AKE a Fillet of Veal, and cut as ch) 

as you think proper into thin Slices; 
beat it with your Cleaver, and ſcratch it with 
aKnife ; lard it with Bacon; then take ſweet. 
Marjoram, Savory, Parſley, Lemon Peel, 
young Onions or Shatots, Salt, Pepper, and 
a little Nutmeg 3. ſhred. them ſmall, and rub 
your Meat very well with them; dip the 
Meat in the Yolks of Eggs and a little Flour; 


fry them in good freſn Butter; then have re- 


dy ſome ſtrong Gravy; diſſolve in it two 

Anchovies, a Glaſs of Claret, a Shalot, and 
ſqueeze in one Lemon, with a little ſnred 
upon it, and ſtew it between two Diſnes; 
beat a Piece of Butter with the Volk of ag 


; ESS * _— it up; ſo pour it over your 
13 Meat, 


3 | Th 120 —1 WE ok | 
= - Meat, with criſp Bacon, fried Oiſters, Muſh» | 

| rooms, Sweetbreads pulled in Pieces, with 
Force-Meat Balls; garniſh wh Horſe-Rad- 
diſh _ Batbcerics. 7 3 


4 Pippin Hag. T 


Pans a Dozen Pippins, e in thick 
Slices, and fry them in clarified Butter; 
when they are tender, lay them to drain; 
keep them as whole as you can; then make a 
Batter as follows: Take five Eggs, leaving 
out two Whites, beat them up with Cream 
and Flour, a little Salt, ſome Sack, and Su- 
gar; make i it the Thickneſs of Pancake-Bat- 
ter, and put in melted Butter; pour half your 
Batter into your Pan, and place your Apples 
all over it, then pour in the other half of 
your Batter ; bake it thoroughly, and of a 
fine Colour; ſtrew over it ſome fouble re 
A Sugar, and (ve) it. 


25 0 defi Aferager w with Gravy: 


AUT them in Pieces an Inch and a half | 
long, toſs them up in clarified Butter, 
and G parle ſhred ſmall ; ſeaſon them with 
Salt, Pepper, and Nutmeg; ſet them to ſim- 
mer over a clear Fire, with ſome ſtrong 
- Broth ; when they are enough, skim off all 
the Fat, pour oyer Rn ſome good Gravy, 
- * fqueeze 


a4 . * | 
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Kern te Jie of a Lemon, and ſeve 


* 


A Biſque of Pullets. 


1 SS your Pullets, and lard them with 
ſmall Lardoons; boil them in ſtrong . 
clear Broth, withan Onion ſtuck with Cloves, 
and a Slice or two of Lemon; skim it well, 
and when it is boiled enough, take it off and 
ſet it over a Chafing-diſh to keep it warm; 

then make a Ragoo of Veal Sweetbreads and 
Muſhrooms, and when your Ragoo is ready, 
ſoak ſome Cruſts of raſp'd Bread in good 
Broth; then lay your Rs upon it, and your 
agg all round chem. 


ow” Biſque of rome. 


Tauss your Partridges, and toſs chem up 
8 in a Stew- pan ttill they are of a fine 

brown Colour; then put them in a ſmall Pot 
with good Broth, Bits of Bacon, a Bunch of 
Swect=herbs, ſome Cloves, and Spices, a 
Slice of Veal well beaten with your Rolling- 
pin, and two or three Slices of Lemon; boil 
all together over a gentle Fire: Garniſh as 
above with Veal Sweetbreads, Artichoak 
Bottoms, Muſhrooms, and Cock's-Combs, 
and lay aRim of Paſte round your Diſh. | 


I 4 To. 
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To dreſs a Calf 's Head. 


OIL the Head till the Tongue will peel ; 
then cut half the Head into ſmall Bits, 
lay the Brains by themſelves, then ſtew it in 
ſtrong Grayy, and a large Glaſs of Claret, a 
few Sweet-herbs, Lemon Peel, one Onion 
ſliced, and Nutmeg, till they are tender; 
then take the other half of the Head and 
ſcratch it croſs-ways ; ſtrew over it grated _ 
Bread, Sweet-herbs, and Lemon Peel; lard 
it with Bacon, and waſh it over with the 
Yolks of Eggs; broil it over a Charcaal Fire 
upon a Grid-Iron 3 when it is enough place 
it in the middle of your Diſh, and :then cut 
your ſtewed Meat; put a Pint of ſtrong Gravy 
into your Stew-pan, with two or three An- 
chovies, a few Capers and Muſhrooms, a 
good Quantity of freſh. Butter, and a Quart 
of Oiſters; ſtew them in their own Liquor, 
with a Blade of Mace, a little White-wine ; 
keep out the largeſt to fry, and ſhred a few 
of the ſmalleſt ; then beat the Volks of Eggs, 
and Flour, and dip them; fry them in Lard, 
bake little Cakes of the Brains, and cut the 
Tongue into round Pieces ; dip them. in the 
Yolks of Eggs, and fry them; then pour your 
ſtewed Meat into the Diſh round the other 
half of the Head, and lay the fried Oifſters, 
Brains and Tongue, with little Bits of criſp 
Bacon, and Force-Meat * upon and about 


the 
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the Meat: Garniſh with Hor Bali and. 


 Barberries, and ſerve it. 


4 Fricaſſee of Rabbits. dt tes 


Cars your Rabbits in Pieces, and beat 
them with your Rolling- pin; lard them 
with Bacon; ſeaſon them with Pepper and 
Salt, and a little beaten Mace; then put half 
a Pound of Butter in your Pan, brown it with 
Flour ; put in your Rabbits, and. fry them 

brown; have ready a Quart of ſtrong Gravy, 
Oiſters and Muſhrooms, three Anchovies, a 
Shalot or two, a Bunch of Sweet-herbs, and 
a Glaſs of Claret; ſeaſon them high, and 


| when they are boiled enough, take out the 


Herbs, Shalot, and Anchovy Bones ; ſhred 
a 3 and put in, and when your Rab- 
bits are almoſt enough, put them in, and let 
them ſtew all together, ſtill | keep them moving 
on the Fire, and when it is as thick as Cream 
take it up; lay over it criſp'd Bacon, fried 
Oiſters dipp d in the Volks of Eggs and Flour, 


and Force-Meat Balls. Garniſh with Lemon 
Peel and Flowers. 


0 | % 


Force-Me eat Balls. 


Txt the Fleſh of Rabbirs, or - Veal, red 215 
4 and chop it very fine with ſome Sweet- 
herbs, and a little Spinage, to make them look 
green; ſeaſon them with Salt Pepper, . 


lt 


p ; 
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Anchovies, and Beef: Suet; cut all theſe very 
fine together, and bind them with a little 


Flour, and the Volks of two Eggs; roll ſome | 
up long, and lome round, and fry or ſtew , 


them. 


A 4G in Ragoo of Cray. fiſb. 


from the reſt pick only the Tails, and keep 
the Shells to help the Cullis: Take the Tails 
of your Cray-fiſh, ſome ſmall Muſhrooms, 
and ſome Truffles ; cut them into Slices, and 
toſs them upin a Sauce-pan with ſome But- 
ter, anda little Fiſh-Broth ; put to all this a 
few Sweet-herbs, and let it ſimmer over a 


gentle Fire ; when it is enough put to it 
ſome Aſparagus Tops, and Artichoak Bot- 
toms; thicken it with a Cray-fiſh Cullis ; 


ſoak ſome Cruſts of Bread in Fiſh-Broth, and 
place them in the Bottom of your Diſh ; pour 


in your Soop, with a Layer of your pick'd | 


Cray-fiſh ; put a farced Roll in the Middle, 
and theArtichoak Bottoms about it, and ſome 


of the Milts of Carps ; pour the Ragoo and 
the Cray: fiſh Cullis upon it, ang ſerve it up 


hot. 


Th 


ASH your Cray-fiſh, and boil them in 

| Water, and from the largeſt of them 
pull off the Claws, and pick out the Tails 

ſo as to leave them hanging at the Shells, but 
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To been Chickens. 


A 8 $ them, and beat them with a 

Cleaver to leak the Breaſt- bones; 
make a Force-Meat as uſual, and put in the 
Bodies of your Chickens; boil them in Milk 
and Water, with all ſorts of Sweet. herbs, and 
ſeaſon them pretty high ; when they are e- 
nough, take them out, and broil them on a 
Grid-iron over a very clear Fire till they are 
of a fine brown Colour, and Os wa 
a good brown. Sauce. 5 


4 F ricaſſeeof Chickens 


OKIN your Chickens, and cut off the Shanks 
| above the Joints, and the Pinions of the 
Wings break the Bones with a Rolling-pinz 
cut them in Quarters as you do at Table, 
throw them all _ 1 Water; then 
take them out, put them into cold 
Water; then ke me again and drain. 
them, and put them into a Stew-pan with 
freſh Butter and Sweet-herbs, an Onion ſtuck 
with Cloves, ſome Cock's-Combs, Veal 
Sweetbreads, and Muſhrooms ſeaſoned with 
Salt and Pepper ; toſs up all theſe together o- 
ver a Stove, put to it a little Flour,and give ii 
two or three Turns more over the Stove, 
and moiſten it with good Broth; ſet it over 


þ gene Fire, " up the Volke of two or 
three 


"2 
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dee Egg in Cream, put into it ſome ſhred 


Parſley ; when the Liquor is waſted, thicken 
it with your Eggs and Cream on the Stoye. 


When it is enough, lay it W in * 
Diſh. and ſerve it. Feit 8 5 


To dreſs Chickens. 
AKE half a Dozen of Chickens, lard 


. and: farce their Craps, and ſtew them 


over a Stove in a Stew- pan: Let your Sauce 


be Butter and good ſtrong Gravy together 
with ſhred Parſley, and 0 them hot. 


To. dreſs g Leg 7. Metin 4 Gammon = 


of Bacon. 


AKE .the 3 en 
can get, cut off the Skin and the Skank 


| Bone, ſtick it with Cloves and Leaves of Sage; 


then marinate it in White-wine, and all 
ſorts of Sweet-herbs tied in a Bunch, with 
Salt, Pepper, Cloves, Ginger, and Nutmeg, 


all well beaten ; let your Mutton lie in this 


Pickle four and twenty Hours, ſtopping your 
Veſſel very cloſe ; then take it out and drain 
it; take the Sward of a freſh Gammon of Ba- 
con, and ſome of the Fat hanging to the 
Sward; then ſtrow over your Leg of Mutton 
a good Seaſoning of Salt, Pepper, Cloves, 


and Nutmeg, with Sage and Parſley ; then 


cover it with. the Skin of your Gammon, 


— 


and 


SY 


"At 
* 


LES! 
and ſew. it up round the Edges; ſmoak it in 
the Chimney, as you do a Weſiphalia Ham, 
then boil it in a Kettle with Hay; when it is 
boiled pull off the Skin directly, that che Fat 
of the Gammon may ſtick. to your Mutton 3 
ſerve! it on Plates, kavingeur it in Slices, 


White Fricaſſe of Chickens. 


JARBOIL your Chickens, and kin than; 
cut them in Pieces, and fry them in 
ſtrong Broth with a Blade of Mace, a little 
Salt and Pepper, two Anchovies, and as ma- 
ny Shalots; when they are fried, take out 
the Shalots, and put in half a Pint of Cream, 
and a Piece of Butter rolt'd up in Flour, and 
the Volk of an Egg; keep it ſtirring *till it is 
the Thickneſs of Cream; ſqueeꝛe in ſome Le- 
mon. juice, ſcald ſome Spinage, and throw. 
over it Muſhrooms and Capers ſhred, and 
Oiſters with ſome of their ik ſerve it it 
with Sippets round your Di. | Y 
To fricaſſee Pidgeon. 


AKE eight Pidgeons, cut them in beg 

and put them in a Frying- pan, with a 

Fine of Claret, and as much Water; ſeaſon 
them with Salt and Pepper; then take ſome 

ſweer Marjoram and Thyme, and a Shalot or 

Onion; fhred the Herbs very ſmall, and put 

them in the F rying-pan to your Pidgeons, with 
A 
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1 good Bit of Butter; ler them boil gently 


All there is no more Liquor than will, ferve/ 


| for Sauce; then beat four Volks of Eggs, 


with a little Vinegar, and a grated Nutmeg z © 
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when it is enough, put the Meat on one Side 


of the Pan, and the Liquor on the other; 


then put in the Eggs to the Liquor, ſtir it 
till it is the thickneſs of Cream; then put 
the Meat in the Diſh, and pour over the 
Sauce; lay criſp Bacon and fried Oiſters on 


Mutton Cutlets. 2 
" FAVING cut them flat, and beat them 
11 with your Rolling-pin or Cleaver, 
drudge them with Crumbs of Bread, ſhred- 


the Top, and garniſh with raſp'd Lemon. 


ed Parſley, Salt and Pepper; toſs them up in 


clarified Butter, and when they are done of 
a fine brown Colour, lay them in a Diſh z 
pour overt them a Ragoo of Muſhrooms, or 
Sweetbreads, or both; garniſh with fried 
Parſley, and ſerve it. e ee e 


To dreſs a Gigot, or Leg of Veal. 
ARD your Gigot with middling Lardoons 


wine and Vinegar, a Bunch of Sweet-herbs, 
Cloves, and Pepper; let it lie one Hour, 
then take it out and drain it, ſpix and roaſt it, 
daſte it with the aforc-named Pickle — 
. 2 | \.* - ©: aut» 


# 2-10 


of Bacon; lay it to marinate in White- - 


;- Us]. 

butter; make Jour Sauce of the Dripping, 
"2 fried Flour, Capers, Slices of Lemon, 

Anchovies, and Catchup, letting your vie 

S foak * Serve it Nor- | 


To farce a Leg of Mutton. 


AKE al e Leg o Murton, cut a Slir 

＋ on the Backſide, and take out all the 
Meat you can get, but don't deface it on the 
Outſide ; then take the Meat and chop and 
ſhred it fine, with two or-three Anchovies, 
ſome beaten Mace and Nutmeg, a little Le- 
mon Peel, one Onion, Sweet-herbs, Salt, 
Pepper, Oiſters, and Marrow; pound all 

theſe. in a Mortar very fine ; farce your Leg 
of Mutton with it, and ſew it up round the 
Edges to keep in your Force-Mear; then put it 
in a Pan, waftrit over with the Volks of Eggs, 
and drudge it with Flour; lay Bies of Butter 
over it, and bake or roaſt it; then have ready 
ſtewed Oiſters in White-wine, with a Blade 
of Mace; keep the largeſt out to lay with 
Anchovy Sauce, a few Muſhrooms, and 28 
ſtrong Gravy. ET 


75 dreſs Veal . la node. 


AR a Filler or Leg of Veal and bone 
Lu; rake from it the Skin; for Seaſon. 
ing take Salt, Pepper, Cloves, and Mace ; 
ous che Spice, and. mix them together; 


then 


* 


— 
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then take ſweet Marjoram, Thyme, Onion, 
and Lemon Peel, | ſhred them fine, and mix 
them with the Seaſoning ; then take half a 
Pound of Bacon cut in Pieces the Length of 
your Finger ; roll in the Seaſoning, and tic 
it up as it was before you cut it; waſh it over 
with the Volks of Eggs; then bake it in a 
Diſh with Pieces of Butter all over, and when 
it is enough, and of a ine Colour, * it 
8 | yy 


| 75 0 ragoo a Brea f Veal. 


AKE a Breaſt of Veal, half roaſt: it, 
cut it in four or five Pieces, place them 
in your Stew- pan, pour over them as much 
ſtrong Gravy: as will cover them; put in a 
Seaſoning of Pepper, Cloves, Mace, Nut- 
meg, Salt, an Onion or a Shalot, Lemon 
Peel, Muſhrooms, fried Oiſters, and Sweet- 
bread pulled in Pieces; when it is enough, 
fry your largeſt. Oiſters with criſp'd Bacon 
and Ne Balls. e win Le- 
mon. e 


To dreſs Beef Royal. 


*AKE a good Surloin of Beef, bone it, 
: and beat it; ſeaſon it with Salt, Pep 
per, Cloves, Mace, Nutmeg, Lemon Peel, 
Sayory, Marjoram, and Theme; make ſtrong 
Hood of * Bünde then a good deal 


of 


(6 1511 

of ſweet Butter in the Stew- pan and brown 
it, put in the Meat and brown it on both ſides; 
then put in the Liquor with the Butter, ſome 
Truffles and Troffees; cover it down cloſe, 
and let it ſtew till it is tender; then take it out 
and skim off all the Fat, and put in a Pint of 
Claret, with two or three Anchovies; put 
in the Beef to be hot, and all ſorts of Pic- 
kles, with fried Oiſters: Having thickned your 
Sauce, pour it over your Meat; ſerve it hot, 
or eat it cold, but it is better hot; for want 
of Truffles and Troffees, you may 22 in 
e pelleg' in pieces. Mes 


To pickle Mnſtroems. 


AKE the ſmalleſt button Muſhrooms, 

wipe them well with Flannel ; then 
hon 1 into half Milk and half Water; 
ſet chem on the Fire, and boil them up quick 
for half a quarter of an Hour, then drain 
them through a Sieve till they are cold, and 
make yourPickle as follows; Take the beſt 
White wine Vinegar, put in it Mace, long 
Pepper, a Race of Ginger; boil it, and when 
enough, cut a Nutmeg in quarters and put 
into ĩt; let it be cold, then put em intoGlaſſes, 
with the Pickle; tie them down with Leather, 
and uſe W e OE | 
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To pickle Walnuts. 


T AKE green Walnuts, when you can 
| juſt run a Pin through 1 boil a 
Pot of Water, ſet it to be cold, then put in 
your Walnuts, and ſome Salt to take off 
the Bitterneſs; let them lie one Week, then 
ſet a Pot of Water on the Fire and make it 
boil, and put in your Walnuts; let them boil 
a quarter of an Hour, then take them up, 
and dry them with a Cloth, and put them 
into as much White-wine Vinegar as will 
cover them very well, for all Pickles waſte in 
ſtanding; and put in Cloves, Mace, Nutmeg, 
Q2 Race of Ginger, ſome whole white Pepper, 
- 'Muſtard-ſeed bruiſed, and ſix Shalots peeled; 


Nr, let theſe ſtand in the Pickle nine Days, then 


ur the Pickle from them, give it two or 


hree boils up ; When cold put in the Nuts a- 
gain, and tie them downcloſe with Leather, 


and uſe i itas you pleaſe. 


A Fi ine Pudding... 


FIRAKE three Pins of Cream, boil it with 
two Manchets ; gtate in ſome Nutmeg, 


add eight Eggs, leaving out four Whites, beat 
em well with your Hands with the Bread and 
Cream; put to it half a Pound of Beef-Suer, 
or ne, We half a Pound of Sugar, 
E 
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2 little Salt/bake it in a quick Oven, or boil i its. 
firew * over 1. and ſerve it. 


To dreſs Pullers with 22 


ARE Neat Sweet · breads, Ma 
| Oiſters, Anchovies, Marrow, Lemon 
Peel, a little Pepper, Salt, and Nutmeg, 
Parſley, Sweet-marjoram, Savory, a Shalot ; 
ſhred and mix all theſe together, with the 
Volk of an Egg; with this farce the Craps 
of your Pullets; lard them with Bacon, fill 


their Bodies with Oiſters, and roaſt them; 
when they are enough ſerve them with Gravy 
Sauce. x 


- To dreſs a ; Duck with 2 155 


AKE a Duck, and ſtew it as uſual; | 
when it is enough, pour upon it a Ragoo 
of Oiſters; for which, ſee the Don in its - 


Proper Place. 
To dreſs Eels with Green: Sauce. > 


(UT your Eels on the Sides croſs- way Vs, 
aud lay them for. ſome ſmall Time 4 
melted Butter, and a few' Sweet · herbsz ſea- 
ſon them with Salt and Pepper ; mix theſe 
altogether, then take out your Eels, and 
drudge them with Crumb-bread, and broil 
them of a line brown Colour; then make 

. your. 


* 


25 


11340 
your Sauce as follows: Take the Juice of + Sor- 
rel and ſhred Onion; toſs it up with Butter 
and ſhred Capers; ſqueeze in the Juice of a 

Lemon, and a little Pepper and Salt ; pour 


it into the Diſh, and the Eels round it; ſo 
* * | 


To dreſs Gray-F h, a very good Way. 


them up in Butter and ſome Muſhrooms; 


moiſten them with Fiſh-Broth, let them ſim- 
mer over a gentle Fire; thicken your Sauee 
with the Volks of two Eggs beat up with 


9 ſerve them on ſmall Diſhes. 


74 
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7 0 fouſe T; route or other H 6. 


them as follows: For your Pickles, 
rake White-wine and Water, pme Vinegar, 


a little whole Pepper, Mace, and. Spices, 


two ſmall Onions, a little Lemon Peel, ſome 
Thyme and Winter-ſavory ; let theſe Ingre- 


dients boil together five or ſix Minutes; then 


put in your Fiſh ; when they are enough take 


chem out of the Pickle, and when they are 
cold, put the Liquor to cool likewiſe; add 

more Salt and Vinegar, and put in your Fiſh 
; cold, and keep them in it for Tous Us. 


Luce 


CEY 


OIL them in Sale and Water ; pick out 
the Tails, and take off the ſmall Claws; 
take off the Shells of two large ones ; toſs 


AKE Trouts or REID Fiſh, acl ſouls | : 


- 
2 2 — 
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Ts, aaf for Brawn: ONS 


MAE: your Souſe of half Small. RY 
and half Water, ſome Wheat-Bran 
and Salt, boiled very well together, ane 
ſtrained, when it is cold add more Salt; boil 
the Pickle be. a be 8 W and Ani 3 


8 for mow 


* 
% + 


HA GN | 
AKE a Qu 


8 


art of ſweet Cream, five - 
Volks of Eggs well beaten, ſet it on the 
Fire; take three or four Spoonfuls of ſour 
Cream, give ita boil or two, till it is turn d; 
| r the Curds into a Cloth, and drain the 
Whey from it; then blanch a Pound of Al- 
1 and pound them with Roſe- water, 
that they may not Oil; then mix the Curd 
and Almonds together; lay them in a Diſh, 
in the Shape of a Hedge - Hog; cut ſome Al- 


monds in four, and ſtick em to look like . 


7 Briſtles, and Currants for Eyes, ſweeten it with 
Sugar, and pave it on each ſide of os 5 


To burn iu Butter for dus. 


2 go a Sauce-pan over the Fire with Butter. 
and one Spoonful of Water; let it boil” 
till it is as brown as you like it; then ſhake 


in ſome Flour, Rirring it all the whil 
"> "oo PT. To 


) "FE \ 136 * 


To dre 3 a Leg of Pork like a 
CEL Ec 


RAKE a large Leg of Pork, cutit in 4 
Shape of a Mſiphalin · Ham; put it in 

1 long Earthen· pan, or Pot, and bake it; 

when drawn, rub it well with Salt-Petre, or 
Bay- Salt, to make it have a fine red Colour; 
and ſcarce any e can diſcern | it from Kal. 

| FROM Ham. "2% a 


x 


4 Fo fo Hoſted Meat. 


A KE alittle Lemon Peel, ſhred very 
fine, ſome beaten Nutmeg, Mace, anda 
4 Shalots or Onions, ſtew them in Gra- 
vy and White. wine, put in one or two An- 
chovies; melt your n and bent er 
b 0 Neat! in it. | 


1 2 make Gree. 


dur ban Beef i in Slices; ny. it in a 
4 Sauce-pan, or Stew. pan, having firſt 
| bear i it very well with your Rolling-pin or 
Clever, put a bit of Butter to it; cover it cloſe, 
and when it is done, add ſtrong Jelly - brot. 


"Say" 
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4. ver 0 cl 


"A K E Carrots and Packiips, with ſaw 
Roots of Parlley : cut them in Slices, 


al them up in a Stew-pan with ſome But- ; 


ter or Water; then pound them ina Mortar, 


with ſome blanched Almonds and the 


Crumb of a French Roll ſoaked in Broth; 
boil all theſe together, and ſeaſon it as uſual; | 
ſtrain it de e n | 


Good cafe. 


OIL » Quartof Cream, wich Bladeof 

Mace, and a Stick of Cinnamon; then 
beat ten Eggs, leaving out the Whites of 
| five, with Roſe. water and Cream; and when 
your boiled Cream is almoſt. cold, put your 
Eggs into it, and ſtir it very well; then fill _ 
your Cuſtards, and- bake them in a gentle - 
ven; toierve Wn Combs. E 


Amun fo dreſs a Hare. 


UT off the Wings and - Legs pgs. 
and cut the reſt in Pieces; lard them, 
with Bacon, and toſs them up in Butter ; put 

to them ſome ſtrong Broth, and White- 
wine, ſome Sweet · herbs, Salt, Pepper, Nut. 

N * Lemon; . e + 

K 4 | a 


x | 


81 


a Mortar, and ſtrain ir through a Sieve, with 5 


a Veal Cullis and ſome of the ſame Broth; 
r and ſerve it hot, BE 


7 0 preſerve Cocks: Combe. 


AVING cleaned them, put an in 2 
Pot, with ſome Dt: Burter, - and 


— half an hour over a Fire without 


boiling; put to them ſome pounded Bay- Salt, 


5 an Onion ſtuck with Cloves, one Lemon 


ſliced, a Glaſs of Vinegar, and ſome Pepper; 


vhen they are done, put them into an Earthen» 
Pot, cover them with clarified Butter two 


Inches above your Cocks- Combs; cover 


them very. cloſe, and ſet them by for Jour 


Uk. 


7. dreſs Veniſon 12:79 


E AT two Whites of Eggs with a little 
Flour, and ſpread it over your Veniſon 

ich a Feather; baſte it with Butter, and 

Flour it well ; then boil ſome Clarer, with 3 


little Salt, ſome ſtrong Gravy, grated White- 


bread, Cinnamon, Butter, and Sugar; when 


r roaſted, Pour to it this Sance. 


Be like 7 eniſon. - | 


"AKE White-wine Vinegar and Small- 
Beer of cach an equal Quantity ; = 


— 


Cap] 

\ rites. ſteep all Night, your Bier beingia © 
it; on ne" Turnſole to it; bake it, 1 | = 
- wha PINE RON Veniſon. ee e 


To inks a Gren of Strawberries. 


ARE Strawberries at ak full di 
and ripeneſs, ſtrain them into White- 9 
. wine, — Quantity of good Sugar, pro- = 

| Portionable to the Juice of your Strawber- 4 
_ ries, _ boil it'll it is as chick as a hs . I" 


— 


To conſerve Danſis. 


AKE a Quart of Damſins, prick chem, | 
and put them intoa Pint of Roſc wa | 
ter mixed with Wine; put them in a Pot 
and boil them; keep them ſtirring well tOge- 
ther; when they are done, let them cool; ſtrain 
them and the Liquor through a Strainer; ſet 
the Pulp over the Fire ; putto it two Pounds. 
of Sugar; boilthem well, ION i 
into your Glafles. 1 


** 


A Conſerve for Tarts fo ohee the whole Hr, 


AKE any ſort-of Fruit, peel off their 
Rinds, and take out the Stone or Core; 
put them into a Pot and bake them with a lit: 
tle Roſe · water and good ſtore of Sugar; being 3 
baked, ſtrain them through Cloth; put to m 
ſome Cinnamon, a little more Sugar, and 
denten em ona n Fire till gin 
are 
"©: 


two Ounces' of Sugar, and one Ounce of 


1 140] 
are as thick as Jelly; ſo pat themin you 


ne for your ſe. 


To e Medlare, | 


clp them in fair Water, ill you can 
peel off the Skin very eaſy; then ſtorie 
them at the Head: To a Pound of Medlars 
add a Pound of Sugar, and let them boil 'rill - 
the Eiquor begins to rope; then take them 
off, and put them i in your and for Four 
Uſe. 


7 0 Candy Gooſtberries. 


AK E green Gooſeberries, pick chem 
dry, wipe and pick the Stalks from 5 
them; ; add to each Ounce of Gooſeberries 


Sugar · candy; diſſolve your Sugar and Su- 
gar. candy in Roſe-water, and boil it up to 
a Candy height; then let it cool, and put in 
your Gooſeberries; ſo ſtir them together 
till they are candied, and + axe 8 up tor 
you Uſe. 7 7 * 6 


—— 


75 make Seweetmeats of Apples.” "2 


EF IRST make a Jelly of the beſt of your 
Fruit, then cut your other Apples as u- 


ſual; put them into a Pot, and let them ſtand. 
five Days; ; then * tem out and hs them, 
| "GO 1 


U + 


adding half a Pound of Sugar to aPound 1 2 


Liquor; don't break them; put likewiſe to 


them the Juice of Orange and Lemon, Cloves, 
e er and one Grain of 2 KR 


To preſerve aller. „ 
ANN two Quarts of the Juice of Mut. 


berries, that are not rotten ripe, but at 


their full Prime; add to it a Pound and half 
of Sugar; boil them 


one Boil, and then take them our, and 
them and the ee in an an ae 
Topping! it very a 


To preſerve Gopſtberrer worn 
Tow Gooſcberries that are lerer ripe, 


cutoff their Tops and Stalks; then take 
an earthen. Pan, and lay a Layer of Sugar in 


the Bottom, and upon ita Layer of Gooleber- 


ries, ſo do till your Pan is full; add a Pint 
of Water to ſix Pounds of Gooſeberries they 


being firſt ſcalded; thus ſet them over a gen- 


tle Fire; let the Sugar melt, and when the 


Sugar is dried pretty well up, ſet them by 


mne. 49 I | 


* — 
k . 
4 1 . 
= K * - - 
x N 2 * g 
* ? * „ 7 . P 
* D " = 
* . „ . 
- * * . 
. * * + *, 
* . -- 
ot . - a * 2 5 - ” 
© p a 
2 ” 
P 7 
* 
. 


together over a clear 
Fire ail they are like Syrup; then put in 
three Quarts of Mulberxies ; let them wp | 


for your Uſe, having ſtopped them very clole 


4 


: Ak | . 
* 0 
_ 


11 
r 


* . L 
» " 


N 1 
eee To preſerve Cherries. 
T* ripe Cherries, ſprinkle ſome Roſe- 


water and Sugar in the Bottom of your 
Preſerving- pan; put them in by degrees, ſtill 
ſtrewing in a Pound of Sugar to a Pound of 
| Cherries; ſet them on a quick Fire, adding a 

Pint of White · wine; and when the Liquor is 

. ſufficiently waſted, take them off, and put 
chem in Pots for 1 Uſe. e 


To preſerve green | Wa alnuts. 


ATHER your Walnuts on a dry Day be- 
fore they have any hard Shell, boil them 


in Water, to take from them their Bitterneſs, 


then throw them into cold Water, and peel 
off their Rind; fo lay them in your Preſer- 
_ ving-pan, laying in the Bottom thereof a 
Layer of Sugar, then a Layer of Walnuts, 
- ſo do till your Pan is almoſt full; then put 
in a little White wine; you muſt have the 
ſame Weight of as Nuts; boil them 
up over agentle Fire, take them off, and be- 
ing cold, ſet them on and bot them again; 
then put them by for * Vic, covering 
them very clole. | 


Wo IS ESA: 


4 — ——— — 


uy Fu 


75 7o preſerve Phe green: 


T Pippins before they are full ripe 7 
boil four of the worſt to Pap in fair 


Water, pour the Liquor from them, and put 
to them a Pound of fine Sugar; then put in 
as many unpared Pippins as your Liquor will 
cover, ng let them boil flowly over a gentle 
Fire till they are render, then take them up 
and peel off the white Skin; then boil up 
your Liquor 'till it is thick, fo keep your ** 
pins init; they RET all the Year. 


— 
* * 


1 9 preſerve Apricacks. 


Er your Apricocks be of a moderate 
Ripeneſs; Pare and Stone them; then 
lay a Layer of them and a Layer of Sugar 
in your Preſerving-Pan ; let them Rad one one 
Night, and in the r put a little Wuite- 
vine to them, and ſet them on a gentle Fire 
to melt the Sugar, and juſt ſcald your Apri- 
cocks; then take them off, and when cy 
are cooled, ſet them on again and boil them 
Nowly till they are tender and of a good Co- 


lour; then take them off, n 9 
your Uſe, | 


hy, 


44]. 


Auorber Wa ay to \ preſerve Apricocks. 


JREPARE your A pricocks as before, and 
to a Pound of Apricocks add one N 
of fine Sugar; clarifie your Sugar in a Pint of 
White-wine, then put your Sugar and Apri- 
cocks in your Preſerving- pan; let them boil 
gently, and when they are tender and your 
Frßyrup thick, put them by for your Uſe. - You 
may preſerve Pears, fine Plumbs, Peaches, 
| Qujnces, or any . Fruit the fame Way. 


To preſerve Barberries. 


| ATHER the faireſt and fineſt Bunches 
on a dry Day, and boil ſome of the 
worſt in Claret till they are ſoft ; then ſtrain 
chem, and add ſive or fix Pound of Sugar, and 
a Quart of Water, boil themup to a Syrup, 
your Barberries being ſcalded, and 8 them 
into N to keep. | bf 


7 0 preſerve See, 


” SAKE a Pound of Quinces, core them 
and ſcald them, to peel off the outer- 


moſt white Skin. To a Pound of Quinces 
add a Pound of double-refined Sugar; then 
boil them over a very gentle Fire with a Stick 
of Cinnamon; keep them ſtill ſtirring till 


ne. are well-coloured, then take up your 
„ 


as 1 Eos 
and boil your Syrup l it is as | 
_ e 
and cold pur them. up for your Uſe, | 


E 


75 preſerve Benne 3 1 1 


AKE a Pound of Cherries, pick off the . 
Stalks; boil them in Sugar and Water, 
al they are thick like Pulp, then put in 
your other Cherries with their Stalks on, 
and to a Pound of Cherries add half aPound: . 

of Sugar; when your Sugar is boiled to tie 

thickneſs of a Jelly take chem off, and fer | 
then by for your Uk. ni 


E 546-20 WD preſerve — 


| TA: Damſins before they are over · ripe, 
pick them and wipe them clean one by 
one; to every Pound of Damſins add a Pound 
of Sugar diſſolved in half a Pint of White- 
wine; boil it to a Syrup, then put in yourtrt 
Damſins; keep skimming and ſtirring them 5 | 
when they are enough ſet them by. for Uk, 2 
N ow: be fone not to let en brenk. 


To preſerve Bring Ku, | 


/ A VANG:- waſhed: and: client. an 


Pounds, boil them over a gentle Fire 
"ll they are tender; then peel off the outſide + - 
Rind, bur don't break them; let them lie a 


4 little 
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1 Syrup is as thick as uſual take chem of, and 


9 
little in cold Water; then put them into 
your Sugar, which you muſt firſt boil to 4 
Syrup, and to each Pound of Roots put one 
Nane Sugar; when they are done 


| fe them by $0 cool, _—_— OP * | 


3 


4 


27 con Ne, any Sort FF. FE ae | 


zolets, Cowſips, and arhers. 
*AKE freſh Flowers that are well ten 


8 of Sugar; then take them out and 
put them in a Pipkin, and having throughly 
heated them over the Fire, put them 1 in 
Feed Glaſſes. RP, | 


SL 


55 0 priferve, cure, N e — 


\ ATHER your Currants on a dry = 
and pick off the Tops and Tails; then 
Put a Layer of double-refin'd Sugar in'your 


Preſerving-pan, then a Layer of Currants, til! 


your Pan is above half full, obſerving you 
have the ſame Weight of Sugar as Currants ; 


Iᷓpiek and clean them well, pound them 
- very well in a Mortar, add three times the 


then ſet them over the Fire and let them boil gs 


ſlowly; skim them with a Slice: When your 


#* 


pur chem up for 88 Use. 9 : 
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2 Conſerve of Barkeriidh x 


SAKE them when they are in their r Primtz : 
pick them from the Stalks and waſh. 


them, pur to them a pret: y deal of fair Wa- 
ter, and ſcald them; then put them through a 


fine Sieve, and to every Pound of Pulp add a 
Pound of fine Powder-[agar ; | boil it til! 


you can cut it like * 15 A 
"p for Uſe. „ Sha 


% KF 
* 
” 


7. 0 ronſerve Srrawberiies 


cap them, ſtrain them from the Wa 
7 ter, and boil them in White wine; ke 
them ſtirring till they are of a proper Sti 


1 


gar, ſtirring them well together, {6 118 em 
up for Uſe. 


2 . 


T conſerve Bana ns br — 
PAKE a Quart of Damſins or Pack 


them over the Fire and boil them very well, 
ſtirring them well together; when they 
are tender ſet them to cool, and ſtrain chem: 
Vith their Liquor; then take the Pulp and ſet 
it over the Fire, adding to it a ſufficient Quan- 


tity of Sugar; boil chem till they are of a 


right Stiffneſs, and put chem in your Glaſſes 
for Uſe," L. 20 


— 


"= 


neſs; add to them an equal Quantity of Su- 


put to them a Pintof White=wine, ſet 


F 


. 
To keep Cherries all the Tear. Foy 


"AKE what Quantity of Cherries you 
pleaſe that are not blemiſhed nor 
Praiſes, wipe them with a Linnen - cloth, and 
put them in a Barrel, laying a Layer of E Hay 
firſt, and then a Layer of Cherries, 'till you 
have filled your Barrel ; ſtop your Veſſel very 
cloſe that no Air can get in, and ſet. them in 


67 Chimney-corner or ſome Warm Place for 
os 


To candy Ginger- | 


AKE the cleareſt Pieces you can get, 
Pare off the outſide Rind, and lay them. 
in Water four and twenty Hours; then boil 
Sugar almoſt to Sugar again; when it is cold 
put in your Ginger, and ſtir it till it. ſticks 
cloſe to the Pan, then take it ont Piece-by 
Piece and lay it by the Fire to candy, and put 
it in a Pan that you have warmed ; tie it up 
cloſe, and ſer it by for Uſe. 


— _ 


To candy Pears, Plumbs, or ail or 
0 any fuch like Fruit. 


1 F Ale Plumbs or Apricocks, nd nuch 
them with a Knife to the Stone, then 
drew on Sugar, and bake them in an Oven 


"me white Bread N * on 2 Diſh one 
N 1. 8 * OE 2 N 


— 
* 


Cal J: 


by dub ethers hand bhalfan Hout, ther lay: 
them one by one, and dry them 57 1 
"RY dane n. A 


* candy E. — Neat, 


| Cloth, and to every Pound of Roots add 

two Pound of Sugar boiked to the uſual 
Height, dip your Roots therein, and they will 
take a perfect Candy, HS 
do other E Candle | 


To candy ou. | 
"AKE them out of the Preſerve antes 


4 . them with a Cloth, add to every Pound 
of Goosberries two Pound of Sugar; boil up 


your Sugar to a candy Height, firſt putring 
to it a little Roſe · water; then let it cool and 
put in your Goosberries; ſtir them together 
till they are candied, then put . up. 


To randy Borbevries. 


"AKE them out of che Preſerve e 
them in warm Water, ſift fine Sugar 
e and ſet em over a Stove to dry, 

ſhifting and moving them all the Time, and 


ſtrewing more Sugar upon them till they are 
dry, ſo put them 125 Candy . lame . 


Way. 


L 2 To 


ENG firſt preſerved, wipe them e 
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17 candy all ſorts of Foes i in the oe 


Natural C olours. | 


2 122 your Flowers with thi Stalks on, 


and waſh them over with Roſe-water 2 


_-  whereinGum-arabick is diſſolved; ſift fine Su- 


gar over them, and ſet them to dry on a Sicye 


in an Oven, and d wal be veryni nice. 


To candy E, 72 Nate, 


JARE the Roots, and having boiled them 
ſoft add to each Pound two Pounds of 


Fg which you muſt clarify with two 


Whites of Eggs; being boiled to a Height, 
dip in your Roots two or three at a time; then 


Y dry them in an Oden on the e of 2 


Sieve. =o Is 


To 4 'y Tul. Pears, or Hye. 


AVING taken that out of the Preſerve 


waſh off the Syrup and wipe them with 
a Cloth; ten ſet then in an Oven on the 


Bottom bf a Sieve, or on Tin Plates; your 
Oven mu not be too hot, but of a mode- 


rate Heat, and turn them as you ſee Occaſi on. 
'F 1 Wu e Stalks on. 


'Y 


To 


K 
To make Comp. 


FAVE WE: a Pan thatis of a good Depth 
made with Ears to hang over a Chafing- 

diſh of Coals, cleanſe your Seeds from Droſs 
and dry them, adding to each Quarter - of a 
Pound two Pounds of the fineſt Powder Su- 


gar well beaten 3 firſt put three Pounds of Su- 


gar inthe Pan, then a Pint of Water, ſtirring” 
it well till it is melted, and ſuffer it to boi}, 
ſo let it drop from your Ladle on the Seeds, 
and keep the Pan x are in ſtill in Motion, 
and when they have taken up the Sugar and 


are rolled into their proper Order, 1 
before the Fire. fc 


To make Ae of Oranges, 


JARE your Oranges very thin, and let 
them boil till they are ſoft in three or 
four Waters ; then take twice as many Pip- 
pins and core them, boil em to a Pap, and 
ſtrain it, adding a d of Sugar to every 
Pint; then take out the Pulp of your, Oran- 
ges and boil it very ſoft; {queeze 1 in the Juice 
of threeLemons, and boil it up to a = 
with your Apple. Pulp: add half a Pint of 
Roſer water. 1 


? 


"7 


FF 1 7] | 
To make Marmalade of Grapes. 


| ATHER. your ripeſt Graves on a dry 
Day, take from them the Stalks and 
Seeds boil the Jaice or Pulp in a Pan, and. 
ſcum it very well Ptill it is waſted t 5 third 
Part; let your Fire be gentle at that time, and 
when it is thickned, ſtrain it, and having ſo 
gone, boil it ance again; add a fufficient 


Arbe of Sugar, and put it up in Pay Pots 
cr ie. wh 


To make . 3 and firft for the Stor 1. 


AKE your Stock for Jelliesas follows; 
take two pair of Calves Feet, and boil 
them that you can ſhake the Meat from the 
Bones; then let them lie in cold Water one 
Day, ſhifting them in two or three Waters; 
take them out, draining from em the Gravy, 
and boil them in juſt as much fair Water as 
will cover em, ſcumming them for half an 
Hour; put in a little Salt, ſome whole Mace, 
Ginger, Cinnamon, and one ſliced Nutmeg ; 
tie theſe in a Rag, and let them boil a good 
while, then try with a Spoon whether it will 
jelly ; Ict not. your Liquor boil away too 
much leſt it turn brown; if it don't jelly to 
your Mind put in half an Ounce of Iſin- 
gulaſs, and when it hath ſi mmered a while 
train! it ſo let jt ſtand to be cold. 


A 


A cn 70h, 


your Stock being cold, cum off the 
Fat and take the Dregs from the Bot- 
tom, put the reſt in a ſmall Pot, and add to it 
ſome Cloves, Mace, Cinnamon, fliced Gin- 
ger, Nutmeg, a Grain of Musk, and a Grain 
of Ambergreeſe ; put in a little Roſe-water, 


and a Pint and Half of White-wine ; when ic . | 


is ſtiff enough 3 put in Oil of Nut- 
meg and Mace, j 
it with double · refin d Sugar to your Taſte; 
ſet all theſe on the Fire, and let them ſirniriet 
a Quarter of an Hour; then take it off and 
put in the Juice of ſeven or eight Lemons z 
beat ſix Whites of Eggs and put them into 
you r Jelly, ſer it on the Fire again and let it 
| boil up; then having your Jelly-bag ready 
hanged up, and a Baſon under it, nigh the 
Fire, put the Jelly in the Bag and let it run 
into the Baſon, ſtrain it over again till it 
+ 4 clear, and put it in your Glaſſes he 
"We 


1 ell of ſeveral Colours. 
TAKE a Pound of A Imorids and ſoak them 


in cold Water till they will blanch; 
beat them with Roſe- water; boil ſome Iſin- 
glaſs with fair Water till it is half waſte - 
away, then let it cool, and being ſtrained, mix 

| 5 L 4 - © mam 


a Prop of each; ſweeten 


[. 154 1 

them with your Almonds, and ſtrain with 
them a Pound of double-refin' d Sugar, and 
the juice of two or three Lemons; put Saf- 
fron to ſome, and make ſome red, ſome yel- 
low, and leaye ſome white ; likewiſe you 
may colour them green, or © with the uſu- 
1 al Colourings; ; ſerve ſeveral of theſe Colours 

on ſmall Diſhes or Plates. 5 


70h of Oranges or Curratte. 


ARE the Juice of two or ako Tin 
1 of Oranges, and one Quart of the fore- 
6 ſaid Stock, and let them ſimmer over a gentle 
TDire a Quarter of an Hour; ſeaſon it as your 
IM aforeſaid Chryſtal- Jelly; (Page 153) if it is 
too weak add a little Iſinglaſs and more 
1 Wine; clarify it with the Whites of four Eggs, 
and run it through your Jelly-bag. Thus 
make A elly of Currants that are red and 
ripe, the Juice being ſtrained into Whi 
and in Winter you may uſe the / 
. Mulberries or Barberrięs. * 


A Jell ly of Auinces, or other Frei 


AKE Quinces or Googherries, or any 

ſuch like Fruit, and preſs out the Juice; 

+, clarify it, and to each Quart add a Pound of 
Aouble· refin d Sugar, clarified and boil'd to a 

0 8 Hogs then boil any . add a 


_ "Fin 


% 


k : 
Pint of White wine, in which you have dif 


ſolv'd one Ounce of We Lr and is 25 
vil be a fige Jelly. 


To make 4 Leach of Amands, a very 7 ud 
N. . 


"AKE half a Pound: of A Lanch 
| and beat them in a Mortar, add to them 
a Pint of new Milk, ſtrain them, put to ; 
them a very little Roſe-warer, one Grain of ' + NH 
Musk, and alf an Ounce (or rather more) f Y 
Ifinglaſs, * ſtrain 'em wo or t times 0 9 
for ee N * | 


4 Hor eben Tels 1 the be Wo. 


AKE aPound of Hart's-horn, put it in 


a Pot with fix Quarts of Water, 'and 
let it boil over a gentle Fire till it comes to 


a jelly; if your Hart's-horn be good boil it 


*ill it has waſted two Quarts, then try it 
| with your Spoon, and if it is enough *rwill 
hang thereto, abſerying to make it ſomething 5 

ſtronger in the Summer than in the Winter: he 


Having thys boiled your Stock, next Morn= . 
ing take it up clean from the Dregs; you muſt | IJ 
ſtrain it from the Hart's-horn- when bet, 
then put it in a Diſh to cool; if there be ſfoutt bh 
| Quarts of it add a Quart of Rheniſh-wine, 
and four Pounds of fine Sugar, beat up in the 
"ws of nine Exgy' to a e and Lon: ta Fl 
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it a Dozen of Cloves, two Blades of Mace; © 


and a little Cinnamon ; theſe Ingredicnts 
being mixed rand in a little Por, ſet your 
Stock over a clear Fire, ſtirring it with | 
Ladle, and pour tt — were Lay 
ing ſomething, to mix the Whites of your 
Eggs; when it has boiled a Minute or two, 
pur to it the Juice of fix Lemons ; ler ie boif 57 
a very little after you have put in your Lemon - 
juice, and when you ſee it is finely candied and 
af a white Colour, have your Jclly-bag ready 
hanged up with the Month open, and pour 
| your Jelly foftly therein with your Ladle ; 
, ſtrain it often through your Swan- — 
ly-bag till your Jelly is as clear as Chryſtal ; 
in Winter let it run by che Fire, for the Cold 

will be apt to make it ſtop in the running ; 
then put them in your Glafles for Uſe. You 
make it of e two pair of Calf's Feet. 


may 
They that fell the Hart's-horn ſometimes 
ſerape 


Horn inſtead of it, therefore take Care 
ou your Hart . be good. : 


A Fell of diverſe Coloari. | 


LANCH and pound a Pound of AL 
monds in a Mortar, as fine as Paſte, and 


as you pound them put 


then a Spoonful: of Roſe - water, that they may 
not oil; when they are very ſine put them in 
a Sauce · pan, and add three Pints of the aforc - 


faid Jelly; warm it over the Fire till is is 
ſcald- 


Pd 


to them now and | 
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1m 4 CIO 
caläing hot, breaking your 1 very | 

well with your Jelly, ſtirriag and miking 
them with your Silver-Ladle ; then rake it 


off, and ſtrain it through a Linnen-cloth into | 


a Diſh, r your Almonds through as. 
hard as you can with the Back of your Ladle; 
put back your Jelly on your: Almonds three 
or four times till it is as thick as Cream, or 
elſe it will be apt to part when it is cold, and 
the Almonds ſwim on the Top, and the 
Jelly fink to the Bottom, if it is not often 
{trained ; this done, fill your Glaſſes. The 
plain Jelly and this are proper for ſecond 
Courſe, or you. may als them for a Deſert 8 
You may uſe a Grain of Musk in the run | 
of the Jelly, tied in a Rag and thrown in the 
2 5 or cat it plain 3 make it red, yel- 

ow, green, or any of theſe Colours ſeverals _ 


ly, as follows; the yellow. wich Saffron, the 


red with Cocheneal, and the green with the 
uice of Spinage ; and 9 
Jelly through your Swan-ckin Bag. 


A very good Leach. 


RE a of new Milk half a Pound 
of the beſt Almonds blanch'd, ſteep 

them in Water half a Day or longer, then beat 
them in a Mortar very-fine, and put them 
with your Milk in a Skellet over the Fire, ſtir+ 
ring them all the time, and let em boil halt 


en then nous your Mal through 


[ 158 ] 
a Hair-Strainer. into another Skellet ; add to 
it half an Ounceof Iſinglaſs, pulled to pieces 
and ſteeped i in Milk for one Hour before you 
uſe it; put in alſo ſome Cinnamon and large 
Mace, one Nutmeg cut in Quarters, a Pound 
of Barley · Sugar, one Grain of Musk and Am- 
bergreeſe ; then ſet it on the Fire again, and 
keep it ſtirring all the while; if it grows to 
the Bottom ſhift it into another Skellet, for it 


is very apt to burn; let it hoil half an Hour,” 


then take up ſome in a Spoon to try if it is 
too ſtrong; if it is, add more Milk, if weak 


boil it longer when it js enough put to it a 


little Roſe- water, then in it into Vourf 
1 7 955 | 


'N o run your Leachtsi in Colours o Spree, 


AKE Cocheneal, Saffron, and Spinage, 
let them be beaten a-part one from 
another, and tied up in three Rags; by ſo doing 
you may make three Colours, the Juice of the 


Spinage being wrung out makes the green, 
and Saffron and Cocheneal ſteeped in a little 


Roſe · water and bruiſed tenderly with a Spoon 
makes your yellow and red Colours; for 


other Colours uſe ſweet Syrups which are 


very clear; theſe Colours are for your ribon'd 
or {liced Leaches, or Jellies: Diſſolve one of 


the Colours, and pour it in a Baſon that is 


ſomewhat deep; when it is congealed and 
Kong e — . and Rs cold as n 
f 3 V 


＋ 


Cg 1. | 8 
will but run, pour it on the Top of your for | 
mer ; dans do as —_y as you pleaſe... 


75 make Almont Leath Cream.” 1 > > 


EAT a Pound of Aw aofine dne 

with a little Roſe- water ſptinkled on 
them in the pounding; pour to it head + 
Milk; tix and mix it very well ; addtoir ſome - 
Rice-flour, and mix it up like a Batter; which - 
done, pour it into your Cream over the Fire; 
put into it a ſtick of Cinnamon, a little whole 
Mace, ſome quartered Nurmeg, and if you 
pleaſe a very little Iſinglaſs ; let all theſe 
boil together, ſtirring them for half ad Hour 3: 
then take it off, and put into it the Volks TR 
ſix Eggs beaten in a little Cream and Roſe: -- 
water, with three Quarters of a Pound of fine - 
Sugar; ftir it all together, - and juſt let it have 
a boil or two, chen diſh ; it up N it to 


the . 


75 mak how. | | 
1 
Bw the Whites of eicht 8985 FOE 
LJ beat them to a Froth, that they may re- 
ſemble Snow; then put in the Bottom of your 
Diſh what Quantity of ſweet Curds you pleaſe; 
and pour on it good Cream; then lay your 
Snow on the Cream in Heaps, ſticking on the 
Top thereof a Sprig of Roſemary, 8 fill 
your Branch or Tree with the Snow : Let 
it be ſeaſoned with Sack and Sugar, Tg 


MA 


$5 \ 


t 


... Tp make 4 red Cream. 


SAKE red Currancs attheir full Ripeneſfs, 

and when you have boiled your Cream 
as uſual, take two Ladles full being cold, and 
bruiſe into it the Juice of — 
ſeaſon them with Sugar, Roſe- water, and a 
little Sack; ſtir it together and ſerve it. 
N ings F 


2 pod Cream. . 
green Codlings and put chent in 
— Kettle of Water, and ſet 
them on a gentle Charcoal-Fire, keep them 
ſcalding but not to boil, cover them cloſe, and 
turn them very oſten; as you fee them green 
on one Side turn them to the other; put 
Vine - Leaves over the Apples to green them 
the better, obſerving never to let them boil; 
when they are tender peel off the outſide 
Skin; your Cream being boiled up and ſea- 
ſoned put them in whok or in halves: 
Your Cream being ſeafoned with Roſeawater 
an good Saga, ng e Four | 


* 
* 
To 
* " 
* 
3 
* 
o 


To make an Almond. Syllalul, 4 very good _ © 
N AKE Galen of nrw Milk, and about „ 
half a Pound of the Flour of Swect - 
Almonds, little Roſe - water, Dares of. 
Leman-juice, half a Pint of - ice of 
Strawberries, and a Quart of the beſt Canary 
or White-wine, and two Pound of double- 
| refind Sugar ; beat and ftir ham together all | 
they will froth, and are of a fine Colour. . 25 


* 


4 ver i good whip 4 Hula. 


Pound of ine Sagas, e £ 
and beat it to a EFroth very well, ſcum Og: 
n 


0 To male excellent Funquet. | 


AKE new warm Milk from the =, 
pur to ita ſufficient Quantity of Runit, 
and when your Curd is come take it from the 


ter Soga upon d E 
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A Sack Curd cn 


Ak Ea Quart of Milk, or Cream, beat | 
the Volks of ten Eggs with halfa Pint 
85 of Sack, and when your Cream boils put it 
H in; ſtir it till it comes to a fine Curd, and 
being ſtrained from the Whey ſeaſon it with 
Cinnamon, Nutmeg, Roſe-watet, and Sugar; 
then place it in your Difh; and ſitew Sugat | 
and Cinnamon upon it. $ = 


| Ruince-Cream: 


ARE woe vinces and take from em 
I the Cores; then boil them to a Pulp 
_ and drain it; when cold ſeaſon it with Cin- 
3 namon, candied Orange peel, and Citron ſhred 
ſmall, Carraway- comfits, Roſe-water, and 
Sugar; when your Cream is boiled and almoſt 
cold, putin your Pulp of Quinces ; mix it all 
together, oy it in your OY and ſo * 
| ir. | | 


. * 


Pk Gauen Caan n 
| AKE green Goosberries and bil chi , 
=: then boil up your Cream and put them 
E in it; ſeaſon them with Cinnamon, Mace, 
and Nutmeg; then boil them in your Cream, 
and having ſtrained them, ftrew over them 


BOG and Sugar. 


| 0 | : Seet 


b * % . 7 
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he, 
de. 


1 * 


age cu. 955 05 N 

On. a Quart of Cream, 2 1 into i „ 
Stick of Cinnamon; then add a Quar-. 

tern of the Juice of red Sage, a little Roſe= © 3 
water, one Glaſs of Sack, and * «Pound ae I 
of good! — . : 


T. a Pint of Kheath or White-wine, RE 
and a Pint of fair Water; let it boa 
and grate into it one Manchet of white 

Bread, add ſome large Mace; then beat in L 
the Yolks of two Eggs to thicken i it, neck ü 


ſqueeze | in the juice of two Lemons ; ſerye 3 
Þ It \ with Roſe- water and Sugar. Ts by 2s ? Y 
Excellent Sack-Poſt. 4 


AKE ſixteen Eggs, Volks and all, beat 
them very well, and ſtrain them; then We, 
take three Quarters of a Pound of fine N 
gar, and a Pint of Sack; put all together ing 
a Baſon, ſet it over a Charcoal Fi ire, and 
keep it ſtirring till it is ſealding hot; ſet a 
Quart of Milk on the Fire, with a quarter- 
ed Nutmeg, and let it boil; when your 
Eggs are ſcalding hot in the Baſon, pour 5 
your Milk, holding your Skillet very high, 
and fo pour it in, Rirrng ir all the while; hs 3 
M then 
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then take it off the Fire; cover it, and ſet 
it by the Fire for bal an Hour. 


To aſh up 42 Dif of Fruit with refer. 
ved Flowers. © 


ARE a very large Diſh, and cover it 
with a Diſh of the ſame Sort or Size; 


covet the uppermoſt with Paſte of Almonds 
inlaid with ſeveral Colours, as red, green 


and. yellow Marmalade, in the Form of 


Flowers and green Banks ; then take the 


Branches of preſerved F lowers, and candied 
Flowers, -and fix them upright on little 
Buſhes eragted with Paſte, and green Leaves 
hanging on the Branches; fix your candied 


and preſeryed Cherries, Plumbs, Gooſe- 


berries, Currants and Apples each in their 
reſpective Places. This is OY proper in 


| Winter. 


A very 4 Caudle. 


AKE a Pint of Milk and a Pint of White- 

- wine, ſlice into it ſeven or eight Golden 
Pippins, boil them in your Milk and Wine, 
and when they are boiled enough, ſtrain them 
very hard through a Sieve; then ſet it on 
the Fire again, with a Blade of Mace ; when 


it boils beat the Volks of two Eggs to thick- 
en it; ſeaſon it with. Roſe-water, wherein 
you haye infulcd Aa little Musk; ſweeten it 


With 


U 167.9 8 
with Sugar to your Taſte.” "This is very 
good for thoſe who are inclined to Melan- 

choly, or Drowſineſs of n | 


Clear Quince- Cates. 15 


T a Pint of the Syrup of Quinces, 
and a Quart. of the Syrup of Bar- 


berries, boil — clarify them over a clear 
Fire, skimming them very well; then add a 
Pound and a half of double-refined Sugar 

| to the Juice ; likewiſe candy as much more, 
| and put it in hot; keep it ſtirring till it is 
almoſt cold; then ſpread and u it t into 
of W - 4 | 


ny” 


1 : ; Red grin kes. 


f 


> 


AKE of the Syrup of Barberries ind 
the Syrup of Quinces, a Quart of 
each Sort; then pare about a Dozen Quinces, 
and take out their Cores; boil them till they 
are very tender; then ftrain the Pulp or 
Liquor, and boil it up again with ſix Pounds 
of Sugar, till it is of a Candy- height; then 
take it out, and lay it on Plates as thin as 
you pleaſe to cool; when cold ſcore and | 
cut them in Cakes, | N 


/ 


1 
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Veni ſon- Paſſyj. 


DukEpRE and bone your Haunch of 
19 Veniſon, and take off the Skins on the 


Fat; ſeaſon it with Pepper and Salt beat 
and mixed together; then make your Paſte 
of a Peck of Flour, about five Pounds of 

Butter, and ten Eggs, leaving out half the 
Whites; mix it up with cold Water into 
Puff-paſte; then roll it out, and fit it for 
your Paſty on a large Sheet of Cap-Paper; 
lay in your Veniſon, cloſe it and cut the 


Sides, and likewiſe for your Paſty-Top leave 


a Hole; when it comes out of the Oven, 


pour on the Liquor you made of the Bones; 


ſhake it well together, and ſerve it. You 
may make your. Paſte with warm Water. 


Battilla Eye. 


AVING taiſed your Pye of half a 

Peck of Flour, take theſe ſeveral 
Sorts of Ingredients for the Filling ; a Couple 
of young Rabbits, a Couple of Figeons, and 
a Couple of Chickens, fome Lamb-ſtones, 
and Veal Sweetbreads, a few Pallats pulled 
in pieces, two or three ſlit Larks, and a few 


ODiiſters plump'd; let your Seaſoning be Nut- 
meg, Mace and Pepper: Having ſeaſoned - 
all theſe Ingredients, take your Rabbits, be- 


ing cut in pieces, and lay them in the Bot- 


i 
8 os. 16 8 

| tom of your. Pye, with ſome Slices of Ba- 
con ; then cut your Chickens and Pigeons' - 
in halves, and lay in your Pye half a Chick- 
en and half a Lamb- ſtone, then half a Pige- 
on, then. a Sweetbread, then ſome Force- 
meat Balls; ſo do your other Materials, 
till they are equally diſperſed one amongſt 
another; ſtrew on your Pallats and Oiſters 
on the T op, with ſome Marrow, You may 
put in Sauſages if you pleaſe, 15 


Lemon Cakes. 4 SEE”) be 3 
T half a Pound of fine Sent, r | 


Ounces of Lemon Juice, and ſome _ 
Roſe-water ; boil them up till they are like 
Sugar itſelf; then grate into it ſome hard 
Rind of * 24:4 and having well mixed e 
and being cold, and in right Ge put em 
up in 188 Glaſſes for Vie: :--- 


0 make « a Lumber-Pye. 


"AKE the Humbles of a Deer and par- ha 
doil them; take off all the Fat from 

cham put to them as much Beef-Suet as 

Meat; mince them all together very ſmall 

and fine, and ſeaſon them with CTloves 

Mace, Nutmeg, Cinnamon, and alittle Salt; 

add half a Pound of Sugar, three Pounds of 
Currants, a Pint of Sack, a little Roſe- 

wn two! or three Marrow-boggs ſeaſoned -. 


M3 | with 


» % 
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with Cinnamon and: grated Bread; 

on your Force-meat, and half a' Pound of 
. candied Orange and Lemon Peel, Citron 
Peel, Eringo Roots, preſerved Barberries, 
and Dates ; lay on Butter at Top, then 
cloſe your Pye and bake it, when it is ba- 
ked pour into 1t three Quarters of a Pint of 


White- wine; give it a Shake or two, and 
ſerve it. | 


\ 


An or. che Pye. 


AKE a very young Ox-Check and boil 

it pretty tender; when it is cold take 

the Meat from the Bones and ſhred it like a 
Harſh, and put to it a Handful of Sweet- 
herbs ſhred fine, and one Onion; ſeaſon it 
with Salt, Pepper, Cloves, Mace and Nut- 
meg; put it into your pye, with a few Pal- 
lats liced, ſome good Forc'd-meat Balls, two 
or three whole Onions, with a good Quan- 
tity of freſh” Butter on the Top of your 


Meat; then lid your Pye and bake it; Ea 


it is baked pour in ſome White-wine boiled 
and thickened with the Yolks of two Eggs ; 


give it a Shake or two, and ſerve i it hot ta 
| 12 Table. | 


Ta 


E 169 q es 
7 make Paſte of Chirics | 


OIL your Cherries "il they are very | 
ſoft, and ftrain the Pulp through a fine 
Steve 3 add a Pound of fine Sugar to a Pint 
of it; ſtiffen it with Applc-pulp,- and boil 
it up to a Height; then ſpread it on Plates, 
and dry it by the Fire, or in the Sun. 


—— 


To male Honey of M. ulberries. 


AKE the Juice of black Mulberries, 
add to a Pound and half of the 
25 a Pound of clarified Honey, and boil 
them up, skimming them very oſten till one 
third Part be waſted oy and _ ene 1 
are enough. | 


— 


4 Calf 's-Head Pye, 


ILEAN and walk your Head very well 
and boil it; when it is cold cut it in 
pieces about the 'Bigneſs of Oiſters; then 
put to them a Hand ful of Sweet-herbs ſhred 
fine; ſeaſon it with Salt, Pepper, Cloves, 
Mace and Nutmeg; put to it ſome Slices of 
Bacon cut very thin; ſeaſon them with Sage 
and Pepper, and a Handful of Oiſters. 
Having raiſed your Pye, put in your Meat, 
wich your Bacon and Oiſters in the Bottom, 
and a few Slices of Lemon Peel; then put 
M 4 0 


nee! 
in the reſt, and a Handful of Barberries out 
of the Pickle, and good Store of freſh But- 
ter over it; lid your Pye and bake it; 
When it is baked, let your Caudle be Claret 
beat up thick with the Yolks of two Eggs 3 
give i a Shake or two, and ſerver Ke. 


8B ichet-Drope of Almonds. 


TAKE what Quantity of Almonds you 
pleaſe, blanch them and beat them in 
a Marble Mortar very fine, ſtrewing on 
them Sugar and Roſe- water as you beat 
them; when they are well mixed, add the 
Whites of Eggs and Roſe · water ; when 
they are of a right Thickneſs, drop them 
on Wafer-papers on Tin Plates, and bake 
them in a gentle Oven. 


/ 


4 Marmalade of Quinces the French 
b F. "aſÞion. 


"AKE . thirty Quinces, pare het 

and take out their Cores ; put to them 

a Quart of Water and two Pounds of Sugar; 

boil them till they are ſoſt; then ſtrain the 

Juice and the Pulp, and boil] them up with 

four Pounds of Sugar till they are of conve- 

| Uk. Thickneſs, o Put it * for your 
ſe. 


Calves 


Wen oat . 4 1 


c 


Calver-Beet P ye, 


TAVING boiled your Calyes Feet, is 
them be cold, and then cut and mince 

the Meat with. half as much Beef Suet, and 
a Handful of Sweet-herbs ſhredded ; put to 
them as many Currants as you think fit, and 
ſome Cloves, Mace, Cinnamon, Nutmeg, 
Sugar, a little Salt, and a little Roſe-water : 
Your Pye being ready, put in your minced 
Meat, put over it Dates, and what other 
Sweetmeats you pleaſe, and a Layer of freſh , 
Butter at Top; fo lid and bake your Pye, - 
and when it comes out of the Oven, pour 
in a Pint or ſomewhat leſs of Sack; * 
it together, and ſerye jt. hs 


Exg- Py ye. 


AKE the Volks of twenty 1 boiled 
hard and ſhred fine, with ſome can- 
died Orange Peel, Citron and Dates ſnred; 
put them into a Diſh with fix Eggs, leaving 
out three Whites; beat them all together 
with half a pint of Cream, and let there be 
another Pint heating ; when it is almoſt 
ſcalding hot, beat it by little and little into 
the aforeſaid Ingredients ; if it thickens too 
much, add more Cream; : ſeaſon it with 
| Roſe-water, and Sugar, Cinnamon, Nuf- 
«ES and 4 very little * - 55 a litele Mar- 


5 - 


2 
. 
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row into all your Pyes, harden the Cruſts in 
the Oven, and fill them with a ſmall Ladle ; 
let your Filling be as thin as Pancake Batter, 


and about half an Hour will bake them; 


when you diſh them up ſtrew over then 
candied Citron and fine Sugar. 5 


A large Plate Gooſeberry Tart as hea as 
Cryſ/ial,: to look very green. 


AVING prepared your Tart for a Plate, 
| ſtrew Powder-Sugar all over the Bot- 
tom; then take green Gooſeherries and fill 
your Tart with them, laying them in one 
by one, a Layer of Gooleberries and a 
Layer of Sugar, ſo cloſe your Tart and bake 
it in a quick Oven, and they will be green 
and yery clear. : 


Puff paſte for n Diſhes. 


AKE Puff-paſte, roll it out about an 
Inch thick, and the Breadth of ſmall. 
Paſtics, or how you pleaſe; put it on a 
Sheet of white Paper, and cut in Sprigs as 
you pleaſe ; then-put it on your Paſty Peel, 
and ſet it in a gentle Oven; when it is ba- 
ked draw it and waſh it over with the Whites 
of Eggs beat to a Froth ; ſcrape on Powder 
agar; and let it ſtand in the Oven a little 
5 while . 4 io place an | Anat your 
: .- Diſhes 


\ 


| TW = 
Diſhes with it. You may only waſh it over 
with n and ftrew on gn: Get 


A Quince-Pye. 


ARE, core and flice your Quinces; 611 
your Pye; lay over it candied Orange 
Peel, and pour into it the Syrup of Bar- 
berries, Mulberries, and Orange Juice; ſwee- 
ten it to your Taſte with good Sugar, add 
a Stick of Cinnamon; —— lid you Pye, 


prick it with a Pin on the . and bake'1 i : 
very welt. > © 


To adi Projes 7. arts. 


AKE. a Pound and hulf of Prunes, 

ſtew them in Claret, and when they 
are tender ſtrain them through a thin Strain 
er, rubbing them to pieces with your Hands; 
pour ſome of the Liquor they were ſtewed 
in into the Strainer, to waſh the Prunes from 
the Stones, ſo that nothing but the Stones 
and Skins remain in the Strainer ; ſet your 
Diſh with the Pulp of the prunes on a Cha- 
fing-Diſh of Coals, with ſome whole Cin- 
namon, large Mace, candied Orange Peel 
and Citron minced; ſeaſon it with Sugar 
and Roſe- Water; let it boil up till it is 
thick; then take out your whole Spice, and 
having raifed your Tarts, harden the Cruſts 
of them in the Oyen ; then fil] your Tarts, 


and 


#7 
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and lid them; they will require but very 
little baking: When they are done, and you 
have diſhed them, ſtrew over them fine Sugar, | 


A Kid-Paſty. 8 


| 1 4 Kid and bone it, place it even 
and ſquare, fit for a paſty ; ſeaſon it 


with Pepper, Salt, and Nutmeg ; let it ſoak. 


all Night in its Seaſoning and Claret; then 


order and bake it as you do Veniſon P 
with what Beef Suet you pleaſe ; then break 


the Bones to pieces, and boil or bake them 

in a Pipkin with ſome of the pieces of Meat; 
put to them a Pint of Claret, and ſome ſtrong 
Broth ; cover it cloſe with coarſe Paſte, and 
bake them with their Paſty in the Oven 5 
when your Paſty is enough, draw it and ſet 


it on a Diſh, and pour in the Liquor from 


the Bones out of your Pipkin, and no one 
can know it from Ven for Taſte or 


Colour. | 


To fo 2 Diſh of Fiſh. 


half boil them in Salt and Water ; then 
take them out and dry and flour them; then 
make a Batter of about a Dozen Yolks of 
Eggs and three Whites, a Spoonful of Flour, 
a little Nutmeg, and Salt ; then boil a Hand- 
N ul of green Parſley, and ſhred it very 


mall; 


AKE the Fiſh call'd Maids, skin and 


r 
; 


over them ſome fry'd Pa 
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ſmall ; beat all theſe together with lags - 
| White-wine let your Batter be pretty 

thick; dip your Fiſh in it, and. when 
your Pan is hot put them in, and fry them 


criſp and of a fine Colour; when they are 
enough diſh them up, and prepare your 


Sauce of good Grayy and Butter beat toge= 
3 ftrew 


ther, with the 23 of 


4 fue Tang. „ x 


T* a Pint of cream a twenty Eggs, | 
leaving out half the Whites; beat 


them very Sel with a little Roſe-water, 


ſome Nutmeg, fine Sugar, and grated Na- 
' ples Bisket, a Pint or more of Spinage Juice; 


fry it with Butter till it begins to thicken, 


and ſet it in the Oven to ſettle in a Tin i 
Pan, which you have well-butter'd ; then 


butter a Plate, and turn it upon it ; ſqueeze 


Orange Juice on it, ſtrew over it White Su- 
gar, and place ner Oranges round che 
Diſh 


. 
r 


Paſties for Geraifbing 


TAKE the Kidney and Fat of a roaſted | 


Loin of Veal, ſhred it ſmall and ſea- 
ſon it with Salt, Cinnamon, Sugar, Mace, 


a little grated Bread, a little Cream, five 
Yolks of Fes and two Whites, and a lit- 


tle 
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tle ARols-waters mix all theſe Ingredi 2 
well, and put them into little Paſties of "© 
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Puſt paſte, and fry them in good Store of 


Suet or Butter. With theſe you may gar- 


niſh your Diſhes of Fiſh, or thera. 


Pippi E ritter. 


AK CE fine Flour, dry it before the 
Fire, mix 1t with a Quart of Milk 


from the Cow, fix or ſeven Eggs, a little 


Nutmeg and Mace, a very little Salt, and 
ſome Sack; beat and mix them well toge- 
ther, add Pippins to them, and fry them-1n 


Butter or Hog $-Lard. 


French Pottage. 5 © 


"AKE. ten Pounds of Beef, and two 
Knuckles of Veal, a Bunch of Sweet- 


n a very little Vinegar, and half a Do- 

en Anchovies; boil them in Water 'till 
boiled. away to three Pints; then ſtrain them 
through a thin Strather, and when they are 
ready, take as much as will ſerve for your 
Uſe, and ſet over a Charcoal Fire; then 
take a Duck and skin it, ſhred ſome Pot- 


Herbs ſmall, with two or three Eggs, and a 
little Salt and Nutmeg ; mix theſe together, 

and roll the Duck in them; then roaſt it, 
and lay it in the Middle of your Diſh; take 


"we e Rolls cut in Sippets, a little 
| Spi- 


# * 7 -* = 
*.% » Þ "=> 
CT 


c Wwe). 
"Lpinage and Parſley, and cut them together 


pretty groſs, and put them at the Top 5 
the Broth, ſo ſerve them. 


Gooſtherry cuſtord. | 


AVING pick'd and waſhed your Gooſe 
berries, boil them in Water till me 

will break as you take them up with a Sp 
then ftrain them, and beat ſix Eggs; ſtir 


them together on a Chafing-Diſh of Coals, 


with a little Roſe-water ; ſweeten it to your 


Taſte with fine Sugar, and when! it is cold 
ſerve it t up. | 


\ 


Curd-Cakes. 


AKE about a Pint of Curds, four Yolks 

of Eggs, and two Whites; put in a 
convenient. Quantity of fine Sugar, ſome 
Nutmeg, and a little Flour ; ſtir them well 


together, drop them into your Pan, and hy 
them with freſh Butter. 


4A French Po Net of Barley. 


AKE two Quarts of Milk, and half 4 
Pound of French Barley; boil it till 

it is enough, and the Milk almoſt boiled 
away; then put to it two Quarts of good 
ſweet Cream, ſome Mace, and Cinnamon; 
let them boil a quarter of an Hour, then 
Iweeten © 


( 


7 
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; Werten it to your Taſte; when you have 
ſo done, take a Pint of Sack, pour into it 
all your Cream, leaving the Barley behind 
in the Skillet; then let it ſtand on the Coals 
half a Quarter of an _— and fo -ſerye 


it. 


9 2 if Mutton like 4 Weſtphalia | 
Ham. 


AKE a Leg of Mutton, cat it in "he 
Faſhion of a WWeſtphalia-Ham, and 
hn your Pickle of two Parts Salt=petre, 


and the other Bay-Salt; let it lie in this 


Pickle a Fortnight; then take it out and hang 


it in a ſmoaky Chimney, and lay under it a 


Wiſp of Hay, which ſet on Fire to ſmoak 


your Leg with; and when it is dried, and 
you intend to boil it, put it in a large Kettle, 
with a good deal 'of Hay, having ſome 


Hay-ſceds in a Bag in the Kettle, You may 


eat it hot with Chickens, or cold as you do 


. W 


To dreſs E ee A-la-Augenot te. 
REAK twenty Eggs, beat them toge⸗ 


the Oy of an Orange and Lemon, or a 


little 


ther, and put to them the pure Gravey 
8 of a Leg of Mutton, or roaſt Beef; ſtir 
and beat them well together oyer a Cha fing- 
Diſh of Coals, with a little Salt; add to them 


iO 
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liztle Whitey wine Vinegar, or the Juice * 
Grapes; then put in ſome Muſhrooms, be- 
ing firſt well boiled and ſeaſoned : When 
your Eggs ate well mixed with the Gravy 
and other Ingredients, take them off the 
Fire, and keep them covered a _ then. 

ſerve them. . 


—— 


A Dif of Quaking Pudding of fen 


Colours. 


AKE 4  Manchet, and ſlicei it very thing 
put it in a Quart of Cream or Milk, 
| then ſet it over the Fire and boil it, with a 
Stick of Cinnamon; you may pour in it be- 
fore it boils two Spoonfuls of Roſe-water, 
and two Spoonfuls of Flour beat into a Bat- 
ter, ſtir it very well together; then ftir and 
| it into three ſeyeral Baſons put to 
each Pudding ſome grated Nutmeg, a little 
Cinnamon, candied Orange Peel, and dried 
Citron cut very thin, and when they are cold 
put to each Pudding three Eggs beaten witn 
ſome Roſe· water; colour one with Spinage, 
and the other with a Handful of Cowſſips, a 
- Handfulof Violets, and a Handful of Clove 
Fuly-flowers ; ſhred each of theſe ſeyerally, 
and pound them in a Mortar; mix. your 1e- 
veral Colours into the ſeveral Puddings, and 
boil them; then pour Sack, Sugat, po 8 
and Roſe-water « oyer _Y ; (Oops. on Sugar, 

. and 
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and they are fit for any „F eaſt, Theſ: Co- 
fours.are for four ſorts of Puddings. 


Italian Pudding. 


AKE a pint of Cream, and a Peay 
White-Loaf, ten Eggs, ſome grated 
Nutmeg; butte1 the Bottom of your Diſh, 
and round the Sides; then cut twelve Pip- 
pins in round Slices, and lay in the Bottom; 
ftrew ſome Orange Peel and fine Sugar over 
them, with half a Pint of Claret, and then 
lay on the Pudding; lay Puff paſte over, it, 
and round the Sides of your Diſh. Half an 
Hour or leſs will bake it. 


Orange Pudding. 


AKE two good Sevil Oranges; take off 

a little of the outſide Rind ad ſqueeze 
out the Juice and Seeds, and lay them in 
Water two Days, ſhifting the Water each 
Day; then make a Pot of Water boil, and 
put them in a Mortar, and make it clean; 
beat them into a Paſte ; then put in twice 
their Weight of double Tefined Sugar, cight 
_ Yolks of Eggs, and four Whites; boil 2 
Pint of Cream, ſet it to be cold, "and 
them in with a 'Glaſs of Sack; grate half A 
Manchet and put in, with half a Pound of 
melted Butter ; Meeteni it as you like it; * 


| Tu 161 1 "es 5 
it into your Diſh with Puff. paſte Bay it, | 
nn of an Hour will bake it. Pig 


A Rie- our Pudding. 


OIL three Pints of Cream, thicken it with 

a quarter of a Pound of Rice. F lour bea- 
ten into a Batter; put in a Stick of Cinna- 
mon and ſome large Mace; in the boiling 
keep it continually ſtirring "ill it be thick ; 


put into it a piece of Butter; let it boil WW 


quarter of an Hour; then pour it out, and 
let it be cold ; add to it ſome Currants, a 
little Sugar, and beaten Cinnamon, a little 

Salt, a handful of Dates toned and ſhred ; 
beat in ſix Yolks of Eggs, and three Whites, 

and ftir them well together; then butter 
your Diſh, and pour in your Pudding, with 
Puff. paſte round it; and when It is l 


ſcra * on ſome fine Sugar. 


To baſh a Rabbit. T 


"AKE the Fleſh from the Bones of your 7+ 
Rabbit, being firſt roaſted, mince it 
ſmall with your Knife, and put to it ſome 
ſtrong 44 with a little Vinegar, an Oni- 

on or two, and ſome grated Nutmeg ; let 15 
ſtew up together; then mince up a handful | 
of boiled Parſly, half a Lemon cut in Dice, 
and a few Barberries; toſs it up together, 
and when it is enough put to it a little drawn 
ow ' up: 
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up Butter; diſh it upon the Bones, wa 
garniſh with Lemon cut in Slices. 


b 5 To leu Warden-Pears.. 


—_— AKE the largeſt Warden * bake 
3 them with brown Bread, and put in a 
oE pint of Ale; when they are baked, take 
* them out of the Liquor, and take half a 
1 Pint of it, half a Pint of Claret, and half a 
1 © Pound of Sugar; put them in the Stew- 
Ti pan with a Couple of Cloves, and a little 
a1 Cream ; cover them cloſe, and let them ſtew 
till they are red; turn them now and then, 
and when they are enough done, put them 
in the Diſh with the Liquor they were ſtew- 
ed in; ſtrew fine Oe over the 8 and 
-ſerye them. 


rern Ot la ? * * 
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T* as many Pippins as will cover 
the Bottom of the Pan, fry them with 


a gentle Fire; then take eight Eggs, with 
their Whites, half a Penny Loaf grated, 
half a Pint of Cream, a little Nutmeg, and 
Sugar ; beat all together, and pour over 
pon. fried Pippins ; bake it over a large 
x dire; when it is 5 well baked on oneSide, turn 
ĩt to the other; when it is done enough ſerve 
= it with Butter melted pretty thick, and Su- 
3 e atowns bf 
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4 Beef: 7 anſey. 


AKE ſeven Volks of Eggs, and two 

Whites, put to them a Pint of Cream, 
od alittle Nutmeg, a few Sweet-herbs, as - 
'Thyme, . Sweet-marjoram , Parſley, and 
Strawberry-Leaves ; ſhred them very fine; 
then take parboiled Beef cut ſmall, and a 
Plate of white Bread grated fine; mix them 
all together, and fry them as you do other 

Tanſies, of a fine A 
brown. „ 


wing Tan fo. 


2 halfa Pint of Spinage Juice, put 
to it a Pint of good Cream, and — 
grated Bread, ſixteen Eggs, leaving out ſe- 
ven Whites; ſweeten i it as you like; having 
butter d your Skillet, pour it in; ſet it over 
a ſlow Fire till it is thicker than Pancake 
Batter ; then lay it on a Plate, and {ct it on 
a ſmall Charcoal Fire; ſtir it with a Spoon, 
and make it as thick as you pleaſe ; let it 
ſtand and harden a-while ; then turn it on 
another Plate; let it ſtand a-while on that 
Side; put Lemon , Sugar and Butter 
* and e, | 


* * * * 1 
5 8 a 
. b . 5 
* 


t 


— Tanſey. 


TAKE a Quart of Green Gooſeberries, 
top and tail them, and boil them in 


clarified Butter in your Frying-pan till they 
are enough done; then pour into them the 


Volks of a dozen or fiſteen Eggs, being 
well beaten, with half a Pint of Cream, and 


a ſuitable Quantity of Sugar; when it is 


baked enough — over it Roſe- water and 
Suga r, or Sack and Sugar. 


Excellent Tanſey. 2 


AKE twenty-four new laid Eggs, ler. 
ving out half the Whites, beat them 


well, with half a Pint of Cream, and a Pound 


of Naples Biskets grated fine. For your 

Colouting take the Juice of Tanſey, and the 
Juice of Spinage ; ſweeten it with good Su- 
gar, and then butter a Skillet, and put in 
the Tanſey, keeping it continually ſtirring, 
and when it has boiled, to thicken it, pour 


It into your Pan, letting your Butter be hot 


before you put it in; keep a Plate over it, 
then turn it out, but don't break it in the 
turning; then ſqueeze over it the juice of 
an Orange, and ſtrew Sugar at T op, and 
n che Brims of the Diſh, 


Almond | 
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Almond Tanſey. 


"AKE a Pound of . Almonds, | 


blanch them, and ſteep them in a 
Pint of ſweet Cream, ten Volks of Eggs, 
and four Whites ; having beat your Almonds 
in a Stone or Marble Mortar, put in the Sugar 


and grated white Bread; ftir them well to- 


gether ; fry them with 


good Butter, keep- 


ing them ſtirring in the Pan till they are of _ 


a good Thickneſs, and when it is done e- 


nough, fſtrew over it good fine e and 2 


ſerve it. 


To boil Partridger, Phes — Wand: » 


cocks, Chickens, or Ae: 


4 1 "AKE three Partridges, or other Birds, 
put them into a Stew-pan with as much 


Water as will cover them; likewiſe take 


two Blades of Mace, a Nutmeg cut in Var. 


ters, three or four whole Cloves, a piece of - 


- ſweet Butter, three or four Manchet Toaſts 


toaſted brown, ſoak them in a little Sack or 
| Muskadine, rain them through a Sieve - 


with ſome of the Broth, and put them in 


| your Stew-pan to your Partridges ; boil them | 
very ſoftly, turning them very often, till the 


| Broth be half waſted away; then put in a 
little freſh Butter and Salt; when it is e- 
nough, * your Diſh with ſliced Lemon 


„ and 


*. "q * * 
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and the Volks of hard Eggs ſhred fine, lay- 


Ing little Heaps between your Slices of Le- 
mon; lay Sippets in the Bottom of your 


Diſh, and then lay onthem your Fartridges, 


and pour your Broth very hot upon them; 
lay on their Breaſts ſome round Slices of 


Lemon. 


French Portage of Caen, Chickens, 5 


or Pidgeons. 


ARE two Capons, Pidgeons or Chick. 
ens, draw and truſs them, juſt ſcald 


them, and fill their Bodies with Marrow ; 


put them in a Stew-pan with a Knuckle of 


by Veal; let them boil together, and when 


they are half boiled with ſtrong Broth, then 
put in Lamb-ſtones and Sweet-breads ; let 


your Seaſoning be Cloves, Mace, ſome Salt, 
à Bunch of Sweet-herbs, and an Onion or 
two; let them boil gently till they are 
_ enough ; have ready the Tops and Bottoms 


of four French Rolls; put them to dry in 
the Diſh that you intend to ſerve in; ſet, 
them over a Chafing-diſh of Coals, and pour 
over them ſome ſtrong Broth, and a Ladle 
full of Gravy; cover them *till you are rea- 
dy, then diſh up your Chickens, Pidgeons, 
Capons, with the Knuckle of Veal in the 


Middle; garniſh the Capons with Sweet- 
breads and Slices of Lemon, and the Veal. 


with Slices of Bacon ined in the Yolks of 
Eggs; 


— 
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1 ges; pour over them ſtrong Broth and 
Gravy, and a little drawn. up Butter. 


'To few Puddinge the French Wa. 


AKE the Yolks of four Eggs, and the 


| Whites of two, ſix Spoonfuls of good 
Cream, ſome grated Nutmeg, and a few 
Cloves and Mace, a Quarter of a Pound af 
Beef-Suet ſhred fine, and a Quarter of a. 


Pound of Currants ; mix it all together io | 


a Pudding, with grated white Bread, and a 
little Roſe- water; then take a Caul of Veal, 
and cut it in ſquare Pieces; lay four Spoonfuls 
of the aforeſaid Batter on one Side, then 
roll it up in the Caul, and tie each End up 
with a Thread; you may put three or four 
of them in a Diſh ; then take more than 


half a Pint of ftrong Broth, three or four 


large Blades of Mace, and ſome Sugar; 
make theſe. boil over a Chafing-diſh of 
Coals; then put in your ada and 


when they are enough, ſerve them hot on 
Sippets, and pour the Broth upon them; 


garniſh your Diſh with Slicrs of Lemon and 
Barberries, | 
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Liquor for Sturgeon 


AKE Beer- Vinegar, and boil it. very 

well with a little Salt let it be quite 

wi then pour it on your Sturgeon, and 
cover it very cloſe for your . | 


To he mo . Manger and 


6. 


NOVER - your Abi two Inches 

thick with Bay Salt; and for your 
Mangoes and Bamboes mingle Muſtard and 
White · wine Vinegar ; cover * very cloſe, 
and ſo 5 them. 


To Pickle Mele, or large — 


%C 


ARE the largeſt and greeneſt Cucum- | 


bers you can get; cut a Piece out of 


ide Side the Length of them, and take 
_ out their Seeds, draining them well ; ; then 
put into them ſome Cloves, Mace, long 


Pepper, and Muſtard- ſeed bruiſed a lit- | 
tle; then peel three Cloves of Garlick, 


as many Shalots, and ſome Ginger ſliced 
thin, and put in a little Salt; then lay the 
Piece on again that you cut off, and tie it 
Faſt with Packthread ; put them into as 
much White-wine 3 as will cover them 


3 very 


very well, and a good deal of Muſtard, 
and a Bay-Leaf or two, with Salt according 
to the Quantity you make; they muſt he 
in the cold Pickle eight Days; then put 
them in a Braſs Kettle, and cover them with 
Vine Leaves, fo ſet them over the Fire to 
green, ſtoving them down very cloſe; let 
them have a Boll or two; 7 — take chem 
off, and let them ſtand 4e; then e 0 
them on the Fire and they will green 
the better; ſo do till they are very green; 
then take them out and _, upethe Pickle, 
and pour it over them — hot, ſo co- 
ver your Pot, and tie i den with Leather 
for 1 uſe. 


To pickle French Beans. 


O not let your French Beans be gully iy 
black=cycd, top and tail them; put 
— into White-wine Vinegar, with Salt, 
and whole Pepper, and a Race of Ginger 
cut groſs; let them lie in cold Pickle a 
Week; then boil your Pickle in a Baß 
| Kettle, ſo put in your Beans, and let them 
have one Boil; then take them off the Fire, 
and ſtow - chem cloſe down; let them ſtand 
a little, then ſet them on again ; ſo do four 
or five times, till they are very green; then 
put them in an carthen Pot, and tie it down 
very cloſe with Leather, * no Air may 


= 8 


La 


get in, and bee erg keep a EG you 


„ 2h plebh Cucumbers. 


AKE. the ſmalleſt Cucumber, dip a 
Cloth ' in Small-Beer and mb off all - 


the Dirt; then lay a Layer of Vine-Leaves in 
the Bottom of a Braſ Pot, and ſome whole 
| black Pepper, two or three Blades of Mace, 
and Cloves; then place a Layer of your * 
Cucumbers on them, ſo do till your Pot is 


full; then make a Pickle with Water and 
good Store of Dill to make it ſtrong, and a 


. good Quantity of Salt, till it will bear 
an Egg; you may boil the Dill; then let 


your Pickle be cold, and put in your Cu- 
cumbers; let them lie in this Pickle nine 
Days; then pour it away from them, and 

t to them as much White-wine Vinegar 
as will cover them; ſo green them over the 
FEE as you do your Beans. | 


To pickle Muſbrooms. 1 55 


AKE half a Buſhel of fine Button 
Muſhrooms, peel them as uſual, let 
them be thrown into a Pan of boiling Wa- 


ter as you peel them; then take them out, 
and let them drain ; when they are cold, put 


them up in your Pot, and put to chem 


Cloyes, Mare, Ginger, Nutmeg, whole 


"BY pper. 


— 


* 
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, and White · wine Vinegar 3 having 
boiled up this Pickle, pour it to your Muſh- 


( 


To pickle Broom- Buds. 


AKE Salt and Water and boil it toge= 
ther; then put in your Broom- Buds, 
boil them, but not tender; then ſtrain them 
from the Water, and let them be gold ; 
then take White-wine Vinegar and boil it, 
with a Blade or two of Mace, and a little 


put them-into this Pickle, 


whole Pepper ; 


and let them ſtand nine Days; then ſcald 
them in a Braſs Kettle five or ſix times, till 
they are as green as Graſs ; don't let them 


be ſoft ; ſo tie them down cloſe for your 
uſe. 


To pickle _ Sealke. 


THEN you have waſhed them, and cut 
them about four Inches long, boil 


5 4 in Water and Salt not over tender; 
then drain them, and when they are cold, 
let your Pickle be White. wine Vinegar, and 

a little Salt in it; tie them down very cloſe 


with Leather, and wy will how al the 
Year round. | 


- 
— 


— 


To 


rooms. and ſtop them up cloſe for your > 
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To pickle Artichoke- Bottoms. 


AKE Artichoke-Bottoms-and boil em 


but not tender; then take them u 
and let them be cold; put to them a good 
Quantity of White. wine and Stale-Beer, and 

a large Quantity of whole Pepper, and a 
little Salt, and keep them very cloſe ſtopt 
for your uſe. Pe n 5 8 


To piclle Stalks of the Thift te. 


HERE. is a 'Thiſtle runs up like an 
- Artichoke, and the Root is like an 
Artichoke-Bottom-; 'both Root and Stalk 
being peeled, boil them in Salt and Water; 
pickle them as you do ſmall Cucumbers, or 
you may rell them all the ſeveral ways 
you do Artichokes. TO 


| Topuckle Hips. | 
IPS are a longiſh Berry, and full of 
Stones; they are a Bramble-Fruit; 
your Pickle muſt be White-wine Vinegar, 
and a little Sugar. They are a very fine 
Preſerve, or a good Conſerye : They muſt 


be ripe, but not oyer-ripe. 


| ; 70 
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"To pickle Barberriet. 


„Ick your Barberries; then take. the 
worſt Ae boil them in Salt and Water 
ſtrong enough to bear an Egg. and when it. 


is cold put in your other ee tie em 
down cloſe. . 


To Pickle Aſben. Keys. 


AKE them when they are very young 


and tender, and half boil them in Wa- 
ter; then take half a Pint of White- wine, 


and a Quarter of a Pint of Vinegar, the Juice . 
of a Lemon, and ſome Bay-Salt; when it is 


boiled, and quite cold, put in your Aſhen- 
Keys; tie them cloſe with kn and. _ 
then by for your uſe. 1 


A Salmongundy. 


TAKE Veal or Chickens minced fins ; 
| 4 then lay a Layer of it, and a Layer of 
the Yolks of} hard Eggs, and Layer of the 
Whites, and a Layer of Anchovies, a Layer 


of Lemon, and a Layer of all Sorts of Fie- 5 


kles, if you can have them, and betwixt/ each 


of theſe. a Layer of Sorrel, Spinage, and 
Chives ſhred fine; thus 8 filled your 


Dinh, only leaye a Mace fora Lemon on 
the 


off; then lay them on Plates to dry, 
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the Top; garniſh with Horſe-radiſh, Le- 


mon and Barberries. You muſt take two 
Diſhes, and lay the uppermoſt Diſh to build 
your Salmongundy on it, it being out of 
Faſhion to mix it all togethet, but every _ 
one mixes it on their Plates; fome eat it 


with Lemon Juice, and others with Oil and 
Vinegar beat up thick 9 


Quince-Cales. 


LARIFY your 'Sugat with the Whites 
of Eggs, adding to two Pound a quar- 


ter of a Pint of Water; and being boiled up, 
add dry Sugar, and heighten it to a Candy; 


your Quinces being pared, cored, and ſcald- 
ed toa Pulp, put them into the boiling Sugar; 
don't let them boil long before you take them 


5 Orange-Butter. 


AKE two Gallons of good ſweet Cream 
beat it up to a Thickneſs, then add 


half a Pint of range flower- water, and as 


much Red - wine; ſo being the Thickneſs of 
Butter, it will have both the Colour and 


5 Scent of Oranges. 


> _  Marmas« 
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Marmalaae of Prunes, Raiſins or Cur- 
aut, * a fine Anger Colour. 


EEP your Fruit in a convenient quan- 


are ſoſt and pulpy; then ſtone the Prunes, 
or Raiſins, and put them into as much Canary 
as will wet them; aſter that ſtrain out the 
Pulp, and boil it up with ſome Slices of 
Quinces; then ſtrain it again, and put to each 
Pound half a Pound of Sugar, and as much 
brown Sugar- candy in Powder; having well 
mixed your Pulp, put it in your Gallipot 
glazed, and dried in an Oven or Stove 3 ſo 
ſet it by for your uſe. 


To make Raifu-V inegar. 


T what quantity of Spring · Water 

you pleaſe, put it in Stone. Bottles, 
and & every. Bottle put two Pound of Mas . 
laga Raiſins ; tie down the Corks very cloſe, 
and ſet them in the Chimney-corner very 
near the Fire for a convenient Time, or you. 
may. ſet them in che Sun. 


4110 yy £27 
7 . 


I's \ Marmalade of Grapes. 1 46: 


YATHER your tipeſt Grapes on a «dry. 
Day, ſptead them on a Table where 


the Sun any came on them 3 take off their 
Q * Stallks 


, 


- AS 


tity of Water, over the Fire, till they . | 


ö 


_ Stalks, 


Sieve, and boil it once 


117569 
and take out their Seeds; then 
boil the Remainder in a Pan, skimming it 


oſten, *till it is reduced to a third Part; 


zen let your Fire be very gentle, and when 
find it thickened, ſtrain it through a 
again, adding a ſmall 
quantity of fine powder'd white” Sugar- 
—_ ſo put it up in Pots for your 
e. 


i 85 
Curd Coker. 


AKE a Pint of Curds, four Yolks of 
Eggs, and two Whites; add - Sugar 
and grated Nutmeg with a little Flour; 
mix them together, and drop them like F fit 


ters into a Frying- pan of hot Butter. 


To pie lle Colly-flowere. 


AKE the whiteſt and firmeſt Colly- 
flowers, cut them the Length of your 
Finger from the Stalks ; boil them in Milk 


and Water, but not tender; then take them 


out tenderly and carefully, and ſet them by 


eO be cold: Take the beſt White-wine VI. 
negar, Cloves, Mace, a Nutmeg cut in 


Quarters, ſome whole Pepper, and a Bay- 


Leaf or two; boil up your Pickle, ſet it to 
be cold, and then put in your Colly. flowers, 


andi in two or three — 2 will be fit to 
* a 5 | ent. 


3 


Way. 


75 few Pippin : 


AKE the beſt Golden id pare 
and core them; being cut in Quar- 


ters, ſtew them in Sack and Roſe-water p 


then ſeaſon them with a little beaten Cin- 


Plekle Turnips or Cabbage sal; this 


— 
— 


namon, Nutmeg, and Sugar; ſqueeze in 


the juice of a Lemon; ſtew them till they 
are very tender; let them be cold, and 


| Tarts. 


| Orange- Tarts. 


AKE right Seville 8 . a | 


little of the outhde Rinds, ſlit them 
in Halves, and ſqueeze the Juice into a Diſh, 


throw the Peel into Water, changing it three 


times a Day for three Days; then take a 
Skillet of Water, and make it boil; put 


in your Oranges, and boil them in two 


Waters to take off the Bitterneſs ; when 


they are tender, take them out and dry them 
in a Cloth, and beat them till they are very 


fine; chen take their Weight in double re- 


fined Sugar; boil it to a Syrup,” and skim it 
clean; then put in your Pulp; boil them till 


they look very clear; then let it be cold: 
Have ready ſome Puff- paſte in Patty. pans. 
| . | 


4 


then you age. uſe chem for 1 h. 


and 


404 0 9. 1 1 ft befoi 
put in yo ur Oranges re 
ſet them in . Oven, make NR — . 4 


Top of your Tarts, pour in the Juice, 2 
bake them 1 in a quick Oven. 


— > 


AKE Cheeſe-Curd and grated Bread, 

Yolks of Eggs, ſome-Mace, and ſome 
e mix them well together, and 
ſweeten it as you like it; then take ſome 
Cups and butter them, and put in the Curd; 
bake them, but not too much; then turn 
them out, and cut a little Hole on the Tops, 
= and put Butter in them; ſet them in the 
1 Oven to nic, and colour them. 


Pippin Tarts. 


AKE two ſinall Oranges, pare hain 

thin, and boil them in Water till they 
are e tender; then ſhred them fine, and pare 
twenty Pippins, quarter and core them, 
and put to them fo much Water as will boil. 
them enough; then put in half a Pound of 
good Sugar, and take the Orange Peel that 
is ſnred, and the Juice of the Orange, and let 
them boil ill they are pretty thick; then ſet 
them by to be cold; make your Tarts, and 
put it in, and hue WO. in a gentle O- 
ven. 


V. afers 


T1991. 


Wiſer the Dutch Wo. 


AER A Quart of new Milk, 2 Pi 
Loaf, or Biskets, grated $4 


ten Eggs beaten, with a Quarter of a Fra 
of. ſweet Butter melted; a few Coriander- - 


Seeds, ſome beaten Cloves, a little Salt, fine 


- Flour enough, to make a Batter like a Fan- 


cake, and four Spoonfuls of new Yet ; 


ſtir and mix them together, and put en i 


in an earthen Pot; let it ſtand covered with 
a Cloth before the Fire to riſe for an Hour 

or two. Having your Wafer-Iron ready 

heated, rubbed, and buttered on both Sides 
with freſh Butter tied up in a fine Rag or 
- Napkin, put in the Batter, and bake the 
Wafers well, but don't burn them; ſerve 


them hot, with Sugar grated over them, or 


"with the Juice of Lemon or N or melt 
ed Butter and Sugar. - 


* 


I” 


To roaft a Law, or - Kid. 


Us your Lamb, or Kid, with the | 


Head backward over the Shoulder, 


it down, and drawing it with Thyme 


oh Lemon Peel ; then make a Pudding with 
ſome grated Bread, a Handful of Sweet- 
herbs, and a Handful of Beef - Suet; add 
about a Handful of Flour, and ſome Force- 


meat, or Sauſage minced, Ne 


3 forming 


4 
— 


 # 


Ging be Cloves, Mace, Nutmeg, and Salt; 
mix it up 


with two or three Eggs, and a 
little Cream; then ſtuff it in the Body of 
your Lamb, or Kid; put ſome Caul of Veal 
over it, ſo ſtitch it up, and roaſt it; and 


ven it is enough, ſerye it with Gravey: or 


Wan Sauce. RY 


4 F. raiſe A-la-braiſe 
INCE ſome candied Orange Peel and 


a Mortar; put to them a Dozen Eggs, leav- 


ing out the Whites of four ; put in a little 


Roſe-water, and ſome Naples Biskets gra- 
ted; theſe being well mixed together, pour 


it into a hot Pan with ſweet. Butter, and 
when it is fried that it will turn round, take 


a red hot Fire Shovel and hold it over the 


Top to bake it A-/a-brai/e; then turn it 8 


on a Plate, and put it in the Pan again, with 


ſome Butter, and when it is enough diſh it 
up, and ſcrape on it double refined Sugar; 


garniſh with 2 VG. Peel, 70 


| Citron, 


A Violet, or Cowl 1 uf. . 


EAT your Violets or Cowſlips in a Mor- 
tar; add'to them a Pint of Cream, a 


little grated Bread, ten Eggs, leaving out 


half the Whites, ſome beaten Cinnamon, 
Nut- 


a -- 


\ > 7 48 


Citron very fine, and beat them in 


a 0 


When it is Fied on one Side, turn it on our 


diſh it up, and ſqueeze on the Juice of a 8 5 


| From the Poſfet, and 


or a ſecond Courſe- diſh. 


Nutmeg, arid a little Roſe- water; Gresten 
it as you like it; put a Piece of Butter in a 5 
Skillet over the Fire; and ſtir it- to Were "op; 
it; then melt ſome Butter in your Pan, 


being hot, put in your Tanſey, and fry. itz. = 


Plate, being rubbed. with Butter, ſotum it 
into your Pan, and when it is done enough, - 


Lemon ; garniſh it with quarter 9 3 
and ſcrape on fine Sugar. 5 * 


Fritters RD 


ARE a Pint of Sack, ds a Poſſtt 2 3 
with new Milk; then take the Curd M 

it into a Baſon, 3 

with half a Dozen Eggs; ſeaſon it with a 'Y 
little Nutmeg ; beat it with a Whisk yery I 
well together, adding Flour to make it ag 


thick as Batter uſually is for that Purpoſe ; : 


ut in ſome fine Sugar, and fry it in clari- 
ed Beef. Suet; make it hot in the Pan be- 
fore you put it in; ſerve it for a Aa 


N . 


4 


1 "a a 
nn ; 6 of 
1 f n 
IP * * 2 pe 
5 1 


Sterret Fritters 


AKE a Pint of the Pulp of then 
and a Spoonful: of 15 hy the Yolkg 


K* 1 — 


cr K * and Spice; make „ 
85 e dd 


4 


| WY : 
mic Batter, then * 5 out in rien, | 
and ſerve c for a Side-diſh. | 


E 0 nale Pancakes. 


AKE two Quarts of fige Flour, and 
half a Dozen Eggs, leaving out half the 
Whites; ſeaſon it with Cinnamon, Cloves, 
Mace, Nutmeg, and a little Salt; make it 
into a Batter with Milk ; beat and mix it 
all together, and put in half a Pint of Sack; 
put your Pan on the Fire with ſome Butter, 
and when it is hot, put in, your Batter, and 
run it thin over the Bottom of your Pan, 
ſupplying it with little Bits of Butter; 
tols it very vie and bake it f and 
. | 


Fine Se 

XE. a Pound of fine Flour dried be- 
fore the Fire, and a Paund of fine 
ugar ſifted, a Pound of Currants waſhed 
dried, a Pound of freſh Butter waſhed 
in Roſe-water ; mix the Sugar and Flour to- 
gether, then divide it into two Parts ; ſhake 
one Part thereof into the Butter, and work 
It together with your Hands ; then take the 
Volks of ſax Eggs, and but two Whites, and 
one grated 1 3 beat them with a 
little Sack; put in © Eggs, and mix them 


| well . "ohh ſhake in the reſt of your 
; Flour 


Flour and Suge os Chis ll = 

rm, beat it in lightly with your Hands, 3 

| — | bake them in Bisket-Pans, and ice them 4 

with the Whites of Eggs and fine Sugar; =— 
your Eggs being beat, take nn * SLA 

of W your Eggs. Fa 


Egg Bye. 


Be IL 6s hteen Eggs, cut the Yolks fall, =P 
and — to them three or four Spoonfuls 
of Orange-flower Water, and as much Sack; 
ſeaſon it with Cloves, Mace, Nutmeg, and 
fine Sugar, and lay a Layer of wet and dry. 
Sweetmeats; then melt a Pound and a qua. 
ter of ſweet Butter; beat it with half 2 
Pint of Cream; mix all theſe Ingredients  } 
together, and put it in your Pye, and bake * 
it; when it is drawn, Fald a little White» - 7 
Vine, and thicken it with the Tolk of an IF 
Egg; put in Sugar and grated Nutmeg ; < 
pour it on your Pye; give ĩt a Shake N „7 
and ſerve it. „„ 


G Ser. 


AKE a * of Beef, a Wadde of val, 

and the beſt End of a Neck of Mut- 

ton; ; chop them all to Pieces, and make 
Broth of- them with a Cruſt of Bread; then 
ſtrain the Broth from the Meat, and put it 
into an earthen Pot ; put in a Pint of White- 


wine, 


* 


Py 


- * 
1 
5 6 
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wine, and a Bunch of Sweet: herbs, with 
good Store of Spinage ; then take a Pullet 
and lard it with Bacon, and boil it in = 
Broth, and when it is enough pour it in a 
Diſh, with the Juice of an Orange, * 
chicken it with the Volks of Eggs, keeping 
it ſtirring for fear it ſhould curdle; put your 
Fowl in the Middle of your Diſh, with 2 
Broth and 4 8 | 


Good white Broth, 


AKE a Hen and boil it; when you 

think it is enough, take it up and put 
it in a Diſn; then boil ſome Cream, with a 
Blade of Mace, and icken it with Eggs; 
then put in the Marrow ofxwo Bones; take 
ſome of the Broth, and mix it together; put 
to it a little White · wine; let it thicken on 
the Fire, and put the Pullet or Hen hot out 
of the Broth, and ſet it on a Chafing- . 
of Coals, ſo ſerve. it. 


A fine Monaſtich the beft way. 


AKE a Quart of Rice; and two Quarts. 
of Gravey ; ſet it on a gentle Fire, 

| and let it ſtew gently; put in an Onion 
ſtuck with Cloves, and a Bunch of Sweet= 
herbs; then put in a Pullet ſtuffed with Force - 
meat ak Oiſters, and half a Pound of Bacon; 
let * ſtew together till they are wr 
about 


. % * 1 "a 
1 * * 3 - þ ps ' mr” 2 — - I - I - 4 7 

* 28 * "+ * 2 : * 
. r . 


5 * * ns 2 6 


bout th thi k . . aig 

a E CKn 3 
Force-meat Balls fried; then take 1 op 2 
beat the Volks of three Egge, and a quarter 


of a Pound of ſweet Butter rolled up in Flour, 


and ſhake them well together, the Juice 
of a Lemon; diſh it with the Fowl in the 
Middle, and the Bacon with Force- meat 
Balls round it; garniſh with Lemon and gra 
ted Bread round the Brims of your hy 


To boil Rabbits. 


vou muſt truſs your Rabbits for . 
pricking down the Head to, and 
their hind Legs towards the Belly; you may 
lard them 2 Bacon, and boil them; then 
take the Liyers, being boiled, and mince 
them ſmall, with a little fat boiled Bacon cut 
in Dice; put to this a little White- wine, 
ſtrong Broth, or Gravey; let it boil with 2 
Blade of Mace; then put into it a little 
ſhred Parſly, a few Barberries, and a La- 
dle full of drawn-up Butter; ; diſh up your 
Rabbits on Sippets, and pour your Sauce all 
ben them; n with n ö 
rries. 
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A Diff f Meat oh French Wa ay- 


AKE. part of a Capon minced and 
ſtamped with Almond-paſte, ſome 
| Bikes, Yolks of hard Eggs, and Sweet-herbs 
ſhred ſmall, ſome Yolks of raw Eggs, Cin- 
namon, Nutmeg, Currants, and a little ſalt 
Marrow; mix all theſe together; then take 
fix French Rolls, cut a round Hole at the 
Top of them, and ſave the Pieces; then 
take out all the Crumb, and fill the Rolls 
with the above Ingredients; then put on the 
Pieces you ſaved, and bind them up in a 
clean Cloth, and 'boit them. Take three 
Chickens and three Pigeons, bone and farce 
them with the Fleſh of Chickens made into 
favory Force-meat ; put them in a Stew- 
pan with ftrong Broth ; boil or ſtew with 
them ſeveral ſorts of fmall Birds, vi. Larks, 
Sparrows, Sc. Aſparagus and Marrow; when 

alt is ready, diſh your forced Rolls in the 
Middle of your Diſh, the Chickens and Pi- 
round about them, and the ſmall 
Birds, Marrow and Aſparagus with them; let 
Four Sauce be ſtrong 8 and drawn. 0 

Butter. | 


To 


CORE” 
To pickle Nes. 5 


-0U muſt make your. Pickle with Sts 
petre and Sal-prunella ; to fix Quarts 
of Water, put one Ounce of each, and half 
a a Pound of Bay-Salt, a Pound of White. Salt, 
and a quarter of a Pound of Four- 


Sugar; boil all theſe together till the Scum 


riſes; let it be very ſtrong, skim it clean, 
and "when dis cold, put the Tongues in 2 
Tub; let them lie at their full Length to be 
oovered; turn them three times a Weck; 
let them lie three Wee ks, and then you may 
boil and peel them; at them with Chickp- 
ens or Pigeons, and Al Paragus, Colly-flow- ' 
. ers, Spinage, or what is in ſeaſon 3 you may 
keep them in the Pickle is long as you pleaſe, 


or rub them in Bran, and . in 5 
n = 1 


To 4565 CAF. 22 


ALF boil your Calf's ! Head, then cut 
it in Pieces, and tak æ a Pint of large 
Oiſters, with half a Pound of Butter, and a 


Blade of Mace, a Bunch of Sweet-herbs, 
Half a Fint of White-win e, and ſome An- 


chovies ; put it in betwee 6 two Diſhes, few 
it tenderly, and boil the — 


and Parſley by themſetyes then 
8 in 2 18 


with 
7 Ty 


4 
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Force- meat Balls, and a Quantity F Mar- 
row boiled with blanched pra Ard the 
| Yolks of hard Eggs, and ſome fried Sauſages; 


thicken it with a Bere of Butter rolled up in 
Flour, and lay the Force-mæat Balls and 
Oiſters on the * about it; 1 125 

bs it hot. 7 | — * 75 


Olives of V. al roaſted. 


AE a Fillet of Veal, and cut it a 
in Collops, hac and beat them thin 


Fe Vith your Cleaver; thien mince Sweet-herbs 


with Beef. Suet; ſeaſon them and your 
Collops with a little C;loves, Mace, Nutmeg 
and Salt; dip them in the Yolks of Eggs, 
and ſpread them ab put ; ſtrew Farcing on 
them, and roll ther a up cloſe, ſo put them 

on a Spit and roaſt them; boil up the reſt 


of your Farcing in a little White-wine and Fs 


ſtrong Broth 3; then draw your Olives, and 
pour on your Sau de; let Fr 8 be 


* 


To Pickle rs 1 
AKE bent te Pi geons, bone half of 


them, and debe off the Fleſh of the 


other half, and l ks it fine as for Sauſage= | 
meat; mix it wit h Salt, Pepper, Spice, and 


| Herbs, a little N larrow, ſome Lemon Peel, | 


three Anchovies, and the Volks of __ or 
ur 


„ OT. 
four hard Eggs; ſtuff your Pigeons that 
you boned full of it; the Herbs muſt he Sor- 


5 rel and Spinage, young Beets Thy me, Mar- 


Joram· and Savory ; make your Pickle of 
Water and White-wine a Bay-leaf or two, 

e and a little Salt; bail the Bones in the Pickle, 
and when they are enough take them out, 


and ſet them to be cold; n pur in * — 5 


Pigeons to keep. 


To roaf a Joint of Veal. 


AKE a large Neck of Veal, and draw 
it with Thyme and Lemon Peel, and 
ut it to roaſt; then take ſome large Oiſters, 
5 eaſon them with ſhred Sweet-herbs, having 
ſome Slices of Bacon cut four ſquare, a little 
larger than the Oiſters; then take two or 
three ſquare Sticks, as thick as a good Skew- 
er; put thereon a piece of Bacon, and then 
an Oiſter, ſo do till you have ſpitted all your 
Oiſters 1 tie the Sticks on your Veal, and 
when it is half roaſted, put under it a Diſh 
with a little Claret, ſome minced Thyme, 
and a grated N utmeg when your Oifters 
and Veal are enough, cut off your Sticks, 


and flip the Oiſters and Bacon into the Wine, 


let them boil up thick, 


of an Egg, and a little drawn-up Butter; 
put it all over your Veal, and ſerve it. 


* . - a © „ 
„ % A 4 


2. 2 


putting in the Volk = 


[2100 


To dreſs a Cod's 3 the bef and fueſ 
» | 


wr off your Cod's Head be yond the 
8 Gills, that you may have art of the 
Body with it; boil it in Water and Salt, and 
having ready a Quart of Oiſters or Cockles, 
with the Meat of a Crab or two, put theſe 
into a Pipkin, with a quarter of a Pint of 

. White-wine, and a Bunch of Sweet-herbs, 
an Onion or Shalot or two with a little Mace 
and grated Nutmeg; add to it a little large 
Mace, a little Oiſter Liquor, a few Ancho- 
vies; ſet it on the Fire, and when it has boi- 
led, and the Liquor is waſted, put to it two 
Ladles full or more of drawn up Butter; 
then diſh up your Cod's Head on Sippets, % 
and put it on a good Heap of Coals to dry 
up the Water ; then cut the Tripe of your 
Cod as you do Pallats ; alſo cut the Spawn 
in thin Slices, and the Liver in Pieces;  like- 
wiſe take the Gills and pick out the Bones, i 
and do theſe as the former in Pieces; diſh 
up the Spawn round about the Cod's Head, 5 
and ſome on the Top, and put all over it 
the Tripe, Gills and Liver; then take a Ladle 
and pour the Sauct᷑ over it, with a little drawn- 
up Butter on chat; ck all your Gill-Bones 
with Oiſters fried in Batter, and ſtick them 
on the Spawn of your Fiſh, fo garniſh it all 


over with the ſame 2 ſerye it hot. 


T he 
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The Spawn of your Fiſh requires more boil- Z 
ing then your Head, if it be a great one; 


+ blanch off the Skin of the Cod's Head when | 


-Y 


you _— it, and garniſh it "Wer Lemons 


To make an Olive of « all forts of Fi ih. 


*AKE of all manner of Fiſh © that arc 
not flat, as Carps, Pikes, Mullets, Trouts, 


Or. being — 1 and waſhed, take the 


firmeſt and biggeſt for boiling, and the other 


for frying and farcing : Your Fiſh being boil- 


ed off quick, as n your other Fiſh be- 


ing an ready, diſh on your Sip ſome 
large Fiſh" turned round in che idle of 


your Diſh, or a Collar of Salmon baked in 


the Oven, with the Heads of four Fiſhes oh 


the Top of it; then diſh your boiled Fiſh 


round about it, and your fried Fiſh betwixt 


them; your Smelts and Gudgeon round the 
Brims of your Diſh, and have a Force · meat 


made of Fiſhin little Balls, place them be- 


tween the boiled and the fryed ; then haying 
„ your Oiſters, Cockles, Prawris, Perriwinkles, 
Cray. fiſh, or ſliced Lobſters, or any of theſe 


ready in your Sauce of thick Butter, as like- 
wife your Anchovies, pour it all over your 


Fiſh, having Nutmeg grated therein; garniſh 


it with Lemon, and 1 it ſmoaking þ hot. 


* iP N 
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N To fricaſſey Cray Fiſh. 
AKE Cray-Fiſh, a little Claret, an O- 


nion or two cut in pieces, and a whole 
one ſtuck with Cloves, two Anchovies, and a 
Bunch of Sweet-herbs; ſtew them up toge- 
ther; put in a little grated Nutmeg; toſs em 
up with the Volk of an Egg, a little Vine- 
gar, and drawn- up Butter; diſh them upon 
Sippets for ſecond Courſe. 


An Oifter or Cockle» Fraiſe. 


AKE Cockles or Oiſters and pick them 

out of their Shells, waſh, them, and 
break a Dozen Eggs, with a little grated 
| Nutmeg, and put in your Cockles ; beat 
them together with a hangful of grated 
Bread, and a quarter 5 a Pint of Cream ; 


then put Butter into your Frying-pan, and 


let it be hot; put in the Fraiſe, ſupply it 
with Butter in the Sides of the Pan, and let 
the Thin ran ſill in the middle till it moves 
round, and when it is fried on that Side, 
butter your Plate, and turn it; put it in a- 
gain, and fry the other Side hrown; then 
take it out and diſh it, ſqueeze on the m_ 
of a Lemon, and ſerve it. 


ſ 


Grand - 


5 


Grand Sallet, the neweſt and beſt Wa 2. 


OR this purpoſe you. mul have all ſorts 
I of Salletting the Spring affords, as Vi- 
olet-bads, Cowſlip buds, Strau berries * 
roſes, Brooklime, Water-Creſſes, 

Lettice, Spinage, Alexander - buds, hire. 
others you can get; have all theſe ſeyeral 
and apart; then take by themſelves Sam- 
phire, Olives, Capers, Broom-buds, Cu- 
cumbers, Raiſins, and Currants, parboiled 
and blanched Almonds, Rabens and 


What other Pickles you can get; then pre- 


pare y our Standard for the Middle of your 
Diſh, "which may be made of Wax or Paſte, 
like a Caſtle, being waſhed over with the 

Volks of Eggs, and made green with Spinage, 
as alſo a Tree within that of green. Paſte, 


and ſtuck with Flowers, ſo that you cannot 
perceive but it is à real Tree, with a Dozen 


Supporters round, ſtooping to and faſtened | 
in Holes in your Caſtle, and the other End 
bending out to the Middle of your Diſh, 

they being alſo formed of Paſte; then having 
four Rings of Paſte, the one a Degree bigger 


than another (like unto Hoops) your biggeſt 
muſt come over your Caſtle, and reach 


within three Inches of the Foot-Supporters, 
the ſecond to be within two Inches that; ; 
ſo place as many as you pleaſe gradually, 

that they may be like as many Steps going 
P 2 =P 
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up to a Butter Croſs ; alſo have four Balco- 
nies in your Caſtle with Statues of the four 
Seaſons ; this done, place your Sallet round of 
one ſort, on the uppermoſt Ring or Step, ſo 
round all the others, till you come at the 
Diſh, with every one a ſeveral Sort; then 
place all your Piekles from that to che Brims 
of your Diſh ſeverally, one anſwering ano- 
ther; as for Example, if you have two of 
white, and two of green, let them be o 
ſite, che white over againſt the white, and 
the green over againſt the green, and ſo all 


the other; your Diſh- Bottom being wholly 


covered below your Mount, your Statues 
ought to have every one a Crewit placed in 
their Hands, two with Vinegar, and two with 
Oil. When this Sallet is made, let it be 
carried to the Table, and ſet in its Place, and 


when the Gueſts are all placed, unſtop the 


Cre wits that the Oil and Vinegar may run on 


the Sallet ; theſe Crewits muſt be Glaſſes 


not a quarter of a Pint a- piece, done over on 


the outſide with Sizing, and ſtrewed over 


with Flowers. After the ſame manner you 
may make your Sallet in Winter, taking thoſe 
that are in Seaſon, and changing your Stan- 
dard; for as in Summer it muſt reſemble a 


| green Tree, ſo i in Winter it muſt reſemble a 


Tree hanged with Snow. This Grand Sal- 
let is for great Feaſts ; ; and let me inform the 
Practitioner, that in this Caſe, for the Ho- 
nour of his Maſter, and yhe Benefit of him- 


{elf, 


— 


ſelf. the Paſte for the Caltl; or «ond, 
muſt be e of N * lour. 


25 haſh Partridges or Ducks. N 

AVING Toaſted your Fowls, take all 

the Fleſh off the Bones and chop it 
ſmall, only preſerve the Legs and Wings of 
two or three Partridges ; then put ſtrong 
Broth in your Pan, and a very little Vinegar, 
and ſet them on the Stove; put to them four 
Onions ſhredded very ſmall, and a little Pep» 
per; let all theſe boil up together with a lit- 
tle Salt; alſo put in a Pound of Sauſages'in 
the Stewing; when they are enough, toſs 
them up thick with a little drawn Butter and 
Gravey ; diſh it on Sippets, and the Legs 
us Wings of _y Og That you nk 


Dutch Cheeſe. | 


AKE three Pints of new Milk, beat 
ſeven Eggs very well, and ſtir them 

in the Milk; ſweeten it with fine Sugar as 
you pleaſe; then put in a quarter of a Pint 
of Sack, a little Orange-Flower Water, and 
a Sp iful of Roſe- water; ſet it over the 
Fire, and keep it ſtirring all the while till 
it comes to a tender Curd; then drain the 
Whey from it through a Cloth, ſo put it into 
Bisket- pans in what Form you pleaſe; then 
* it in your hes” and take ſome: ſweet 
3 3 | 
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Cream and boil it with a Stick of Cinna- 
mon; ſweeten it with fine white Sugar, and 
beat the Volks of two Eggs; ſtir it in, to 
thicken it, and keep it ſtirring all the time, 
that it may not rife a Scum ; then take it 
off, and when it is almoſt cold put in a 
Spoonful of Sack, another of Roſe-wat er, ſo 

pour it over your Cheeſes ; when it is cold 
{tick on the Cheeſes blanched Almonds cut in 

thin Slices. 


To make Pancakes Royal. 


AKE a Pint of Cream, half a Pint of 
Sack, the Yolks of eighteen Eggs, and 

half a Pound of fine Sugar ; ſeaſon it with 
beaten Cinnamon, Nutmeg and Mace ; beat 
and mix all theſe ; then put in as much Flour 
as will make it ſtiff enough to run thin over 
your Pan; let your Pan be hot, and fry 
them in clarified Butter. Theſe Sort of Pan- 
cakes won't * criſp, but wee are verx 
good. 


4 green Ericaſs ey of Chickens, 5 


„Ack four Chickens, and boil them al- 
moſt enough ; then cut them in _— 
and take the Juice of Spinage, and put it 
into the Volks of eight Eggs; put to it _ 
ſhred Parſley, and a grated Nutmeg ; 


\ * 


F Butter, ar Lo 


car + 


in your Pieces of Chickens into the green 


Batter, and put them in the Stew- pan, or 

fry them gently on both Sides ; then put 
to them a Sauce of Rheniſh- wine beaten with 

three Volks of Eggs, and Parſley boiled green, 


and ſhreded, with a Lemon cut in Diee; 


keep them ſhaking or ſtirring till they boil; 
then put them on a Diſh, nnn Y 


Lag : 
I Side-Diſ for a — 


AKE a Pint of tender Curds made of + 
new Milk, and clean from the Whey; 
put to them a Handful of Flour, fix Eggs, 
leaving out three Whites, a little Roſe-water, 
ſome Sack, Cinnamon, Nutmeg, Sugar, Salt, 
and two Pi ppins fliced thin; beat and mix 
all theſe into a Batter very thick, ſo that it 
may not run abroad; if they are too thick, 
add ſome Cream, and when they are fried, 
| ſcrape on Sugar, and ſerve them. Noe, Tou 
may make this Curd with Sack as well as 
* % 


 Hedg Hog, the beft Wo. 


12 apound of Jordaw Almond, blanck 
and beat them in a Marble Mortar with 
# Spoonful of Roſe-water, or Sack, that they 
may not oil; make it into a ſtiff paſte; then 
beat 1 in ſix Yolks and cwo Whites of Eggs, 

Ee YE Tome. 
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ſome fine Sugar, half a Pint of Cream, and 
Aa quarter of a Pound of ſweet Butter melted ; 
ſet it on a Stove, and keep it ſtirring till it 
is ſo ſtiff, that you may make it in the Shape 
and Faſhion of a Hedge-Hog ; then ſtick 
it full of blanched Almonds fit and ſtuck 
up like the Briſtles of a Hog; place it in the 
Middle of your Diſh;. boil ſome Cream, and 
put into it the Volks of two Eggs; ſweeten 
it to your Taſte with Sugar; don't let it be 
too thick; pour it round your Hedge Eos; 5 
vr it to be cold, and ſerye it. 


© Good: Pottage. 


"AKE a unde of a Pound of Butter, 
put it into a Stew. pan, and let it ſtand 
over the Stove till it is brown; then put in 
two Onions ſhred ſmall, ſhake in ſome F lour 
*till it is pretty thick; then put in ſtrong 
Broth by degrees, and let it boil a quarter 
of an Hour; then put in two Slices of Le- 
mon, Tila Bunch of Sweet-herbs; then 
take Ox-Pallats and Sweet. breads pulled in 


pieces; put them in your Pottage, with 


Force-meat Balls, and as the Fat riſes, skim 
it off; then take two Heads of Endive, 


bail dem e little, ſhred them, and put 


them 1 in the Broth, with fried Sauſages pulled 

in pieces, and let them boil a little; then 
take a French Roll and cut it in Slices; toaſt 
em 2 wi place.” em under a el 
. OW 


* 
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Fowli inthe Middle of your Diſh inthe Broth; 
8415 with een . 8 and Tr 
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T. a Dozen of Pippins, pare wir 
cut them, and almoſt cover them with - 


White-wine.and Water, and near a Pound 
of Sugar; let them ſtew on a gentle Fire . 

cloſe covered, having in it a Stick of. Cinna· 
mon, Orange- Peel, _ Dill: Seeds bruiſed, 
and Roſe- water; when theſe are cold and 
ſtiff, make them into little Paſties with Paſte- 
Royal, and fry them in clarified Butter aa a 
fine Colour, or bake them. 8 


To ore a Shoulder of Mutton with oe. 1 
1 96 e 19 8 


_ 
- » 


-OUR Oiſters being firſt parboil'd; put 
1 . to them ſome Parſley, a little Thyme 
and Savory ſhred ſmall, with tlie Yolks of 
three Eggs; mix all theſe together. Tour 
Shoulder — 5 Mutton being ſpitted, lay it 


on à Table or Dreſſer, and cut Holes! in it 
with a Knife, and put in your Oiſters, with 


the Herbs and other r Ingredients after them; 


twenty Oiſters are enough; then take a Pine i 
. of Oiſters and put them in a deep Diſh, with 


ſome Claret, two or three Onions ſhred groſs, "i £ 1 | 
with two or three Anchovies; put all theſe _— 
0k 3 


* 
1 


[226 ] „ 
under in the Dripping-pan to fave you 
Gravey, and when your Meat is ready, 
your Sauce over the Fire; put to it the Volk 

of one Egg beaten, a grated Nutmeg, and 

drawn-up Butter; diſh up your Shoulder of - 
_ and pour your Oiſter- Sauce all over 

it; 4 with Lemon, and ſervet it up hot. 


To male a Bizk if Fiſh a new Way. 


AKE a fine large * 2 and having ſca- 
led and cleaned it, take the Fleſh from 

the Bones and mince it; then put Wine in 
a Stew-pan, and a very little Vinegar, an 
Onion, and a Bunch of Sweet-herbs, a ſliced 
Nutmeg, and three Anchovies ; then put 
White-wine in another Stew. pan, with 
Prawns, Shrimps, Cray. fiſn, and a ſliced 
Lobſter then put White- wine in a third 
Stew - pan with all manner of Shell. fiſn that 
you have; put the ſame Sauce and Seaſon- 
ing to theſe as was in the firſt Pan; let your 
firſt gtew . pan boil three or four Boils, and 
then put in your Carp, with a Pint of Oi- 
Nero, and ſeaſon it with Salt; when it is 
done, beat the Tolk of an Egg to thicken it; 

thicken up your other Stew. pans with drawn. 

up Butter; then have in readineſs fine col- 
lar d goals dipp'd in the Volks of Eggsand 

daked im an Oven, with a good deal of Force- 
meat Balls of Fiſt, both yellow and —ͤ . 
— — with een the Carp's Head fro 
our 


/ 
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four Heads of other Fiſhes; have likewiſe: 
in readineſs Smelts andGudgeons fried criſp, 
3 in 


Ea 


large collar d Soal in the Middle as a Stand-. 
ſtiff Smelts as 


ard of your Diſh, and your 
Supporters round about it; then diſh up 


your four Pikes over againſt one another, 


their Tails towards the Standard, and their 


Heads towards the Brims of the Diſh; diſh 
oppoſite to them, ſo that 
paces in the 

our Carp 


the four Jacks 
there be eight Partitions or 8 
\ Diſh left; fill two of them with 
and Oifters, two of them with fried Whi- 
_ tings, e 
Shrimps, Cockles and Perriwinckles; then 
you may diſpoſe 
Soals croſs - ways 


9 the Middle or Stand - 


ard in the four Partitions between the Fiſh ;, | 
then garniſh on all your fried Fiſh in vacant = 
Places, not hiding your ſmall Fiſh ; then 


take ſome of 
Oiſter-Liquor ; if you want 


your afote-named Sance and 


chovy, 
Sauce be pretty thick; when it is ready to 
boil, pour it with your Ladle all over your 
Fiſh in iths Bisk, — 


f 


and Trouts and Fs 
tings fried, and four ſmall Jacks boiled; Ty 


of your other foun collar d 


Sauce, add more 
Wine, and the Meat of a Crab or two; boi . 
theſe up with grated Nutmeg and an An- . 
ding drawn Butter, and let your 


| the Carp; take our 
ſliced Lobſter, Cray-fiſh and Oiſters 1 x 
in Batter, and garniih it with them; 0 ig 
| | ö e 


- 
* 
7 N 
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take your Force · meat out of the Oven, ſhake or 
toſs it with Butter, and do the like as before: 
garniſh round the Brims of your Diſh with 
the Heads of your Fiſh; then take the 
Carp's Head which was baked, and faſten it 
on the Standard in the Middle on the Top 
thereof, and the other four * on e 
"= four Souls, ſo {have a it. F977 


Good plain Cheeſe cute, | 


Ak E three Pints of tender Curds has 
of new Milk; drain the Whey from 
chem, and put to them a Dozen Volks of 
Eggs and three Whites, one Pint of thick 
- fweet Cream, one Pound of fine Sugar, ſome 
Nutmeg and beaten Cinnamon, two 8 
fuls of Roſe· water, and a Glaſs of Sack; 
beat all theſe together, and add a Pound of 
melted Butter, and as much grated Naples 
Bisket, or Mackaroons, as will bring it into 
a Body that it will not run abroad; fill your 
Cheeſe-Cakes, and bake them in a gentle 
Oven; infuſe in them Musk e 
if * E ee 


55 Rare Dowſets: 


T.. two Quarts of ſweet Cream; ſlice 
into it a Nutmeg or two, a Stick of 
Cinnamon, and a Blade of large Mace ; ſet ir 
n ein k en for 


by 
„ 


Is 1131 | | | 
for ſome time on the pile. but teeth 
boil at all; then take fourteen Eggs, leavin 


out ten Whites, beat them with your 8 = 


| being almoſt cold; then run it through a 
Strainer, and beat to it half a Pound of white 
Sugar, ſome Roſe- water, and a little Oil of 


Cinnamon; you may colour ſome of y 
Stuff with Violets or uly-Flowers, and ſome 
with Spinage ; - bake them 1 in ſmall Ching 
Cups, twelve in a Diſh is enough; ſtick 


your white ones with fliced Citron, and 


your enten with rer blanched and 


 _” 


g * 


1 Broth. 


* 


: 1% 


ou. up your F 55 9 in ſtrong * 


Broth, and a Bunch of Sper bo 
. a Blade of Mace; your Diſh being lai 


with Sippets, and g garni ed with Lemon a 
Barberries, 


0 other proper Ingredients. 


* 


** 


95 - To make A Broth, 


"AKE a Leg of Veal, and Knuckles of 
Veal and Mutton, waſh and ſoak em 

in many Waters, and dry. out the Blood 
rery e clean ; then put them a boiling 1 in fair 


Water, 


75 9 bil , or 0 bickens in » white. 2 


ay your Fowl in the. Booth 
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Water, keeping it skimming all the while it 
| boils ; when it is almoſt boiled, add a Bunch 
2 Sweet-her , * Mace, take little 


la excellent Cordiel Broth. 


AKE a Cock or two, cut off their 
Legs and Wings; cleanſe all the Blood 
out of the Inſide ; parboil them a little, that 
when they are boiled there may riſe no Scum; 
then waſh them again in fair Water; 
them in a Pot with a Pint of Rheniſh-wine, | 
and as much of the aforeſaid Broth(p. 22 3.)as 
will cover them; add a fewCloves, large Mace 
and Nutmeg, an Ounce of Hart's-Horn, and 
a little Salt; cover your Pot very cloſe that 
no Steam may come out; let it boil three 
or four Hours; then pour out your Broth 
| 2 Strainer into a Baſon, and ſqueeze. 
in the Juice of two or three Lemons ; this 
may be heated as you have Occaſion. It is 
Y eye Cordial, but it is good againſt a 
Conſumption, and has been uſed for hat 


Purpoſe very een ly. 


"fa 2 1 . 


To dreſs 4 Hare the F Werd Fabio, 
nts . 


AUT your Hare in tem, wats it 2 
mall Lardoogs; flew it in good Broth, 
ſeaſoned with Salt, Pepper, Cloves, and 
little Wine; when they are ſtewed, toſs up 
the Livers and Blood in a Sauce. pan with a 
little Flour ; mix it all together; put to it a 
Drop of Vinegar, Capers, and Toned Dares 

and ſerve i it hot. 


f, 4 Ragoo f Perches.. | e 


OUR Perches being gutted, lay trek 

on a Grid. Iron and half broil them, 

and ig den, put into a Ste w- pan half a 
Pint of White-wine, - a little i- Broth, 
ſome ſhred Parſley, rs an Onion ſtuck with 
Qaoves; ſeaſon this with Salt and Pepper, 
zut into a Stew-pan with Butter rolled in 
our as big as an Egg, and when it is half 


| brown. pour it on the jquor yon 1 | 


in the Stew- pan; lay in your Per 


make them ſimmer over a gentle Fire; ; When 


they are ſtewed lay them in a Diſh; kee 
over them a . of e and ſerve 
them. 


22 
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*To ſouſe 4 Conger, Eel. 


Case your Eel, and puld off the . 
then boil it, {being — to Pieces hd 
bound with Tape) in Salt and Vinegar, anda 


Handful of green Fennel; when it is boiled 


put it in your Souſing- pan n with ſome of the 
ſame Liquor, Beer, Heger, and a Handful 
8 Fennel on the Top of the Fi raed ſo ey 
's cold. 


To pickle and ſouſe Sturgeon. 


PEN your Sturgeon. and take out the 
Entrails and Spawn, arid ſave the 
Spawn for Cavier; then cut out your Stur- 
geon in Lengths, ſp lit it even through the 
Back, having cut off your Joll towards the 
Body z. your Sturgeon. muſt be in eight 
Pieces; bind it up with Tape; ſtrew over it 
good ſtore of Salt, and when your Liquor 
boils faſt put it in; let it boil ſoftly an Hour 
or more, then take i it up carefully without 
breaking it; when it is cold, put it in your 
Souſing - pan, or Barrel; let your Pickle be 
half White- wine and half Stale-beer, with 
two vr three Handfuls of Salt; cover your 
Veſſel very cloſe : you muſt ſupply i it now 
and then with freſh Pickle, till skimming a- 
oy 0 Oil, or elſe it will be ruſty. 


_ 
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A Kid or Eur Toe 


| Ty bone your Fawn or Kid, aſt 
and lard it with Bacon, and ſeaſon it 
with Pepper, and Nutmeg, Cloves, Mace 
and Salt; then take ſome ſavory Force 
meat and ſtuff the Belly with it, ſo as to 
make it in the ſame Faſhion it was before it 
was boned ;\ then raiſe your Pye, and ſet it 


F 
\ 


in the Shape of the Rabbit-Pye; then put 


in your Kid or Fawn ſo as not to break 
down the Sides; put a Layer of Butter over 
the Kid; P then lid and-bake it; when it is 
cold fill it up with clarified Butter, 3 
| 1 N the EE while1 it was hot. 


4 Lamb Doe in the ring. 


ur your Loin of Laub! in pieces; \fraſbis* 


it with Pepper, Salt, Cloves, Mace and 
Nutmeg ; your Pye being raiſed and ſet, 


ſttrew on a Handful of Currants, and lay 


over all ſome Balls of ſweet Force- meat. 
For a Mutton Pye in Winter, take boiled 
Potatoes cut in pieces, and quartered Dates, 
and a little Orange and Citron Peel. To 


- ay 


W 


— 


Lamb put pieces of Artichokes, and Gooſe- 


berries; cloſe and lid your Pye, aud bake 
it; let your Sauce he White-wine and Su- 
gar, thickned with the LUIS of two Eggs 

. mie 


L 228] | 
ſhake it together, * on the Lid, and ſerre 
it. | e 


A ſavory Lamb Pye. 


EASON your Lamb with Pepper, Salt, 
Cloves, Mace and Nutmeg ; put in 
your Pye a few Lamb-ſtones and Sweet- 
breads ſeaſoned as your Lamb; ſome 
Oiſters, and Force: meat Balls; then lay on 
Butter, and cloſe your Pye ; let your Sauce 
be three Anchovies diffolyed in a little 
| Claret, ſome Oiſter. liquor, Gravey, and 
ſome grated Nutmeg ; beat it up with the 

Volk of an Egg, and a little drawn- up 
Butter ; when your Pye is drawn, cut up 
the Cover, and pour it in; give it a Shake 
or two, and ſerve it. 


| Pippin-Tarts. 


AKE your faireſt Golden Finglas; E 
| quarter and core them, and to every 
Pound put three quarters of a Pound of 
white Sugar; put them in a Stew-pan with 
fair Water to cover them, with a Stick of 
Cinnamon; cover your Pan very cloſe, and 
let them ſtew ſoftly till they come to a 
Colour; turn them ſometimes, and when 
they are enough they will look very red and 
elear; then take them off the Fire, and put 
them in a Diſh; when they are cold, fill 
ch your 


[19 J 

your Tarts, and ſtick them with candied | 
Orange Peel, and candied Citron, and ſerve _ 
them as a Side-diſh, or garniſh your baked 
Meats, or other rich a with them. 


. Sagar takes. 


AKE a Pound of fine Sugar, four 
Pints of Flour, a Pound and half of 
Butter waſhed in Roſe-water, a little Cream, 
and four ' Yolks of Eggs ; mingle all theſe 
together, and mix it into a Paſte ; make it 
into Cakes, and bake them on Plates. 5 


Telly of Pippins. 


ARE a quarter of a Peck of Pippins in- 

to a Preſerving- pan; Juſt cover them 
with Water, and boil it till the Liquor 
taſtes ſtrong of the Apples; then ſtrain 
it, and take to a Pint of this Liquor three 
quarters of a Pound of the beſt Loaf-Sugar ; 
boil it quick till it Jellies ;" ſtrain the Jelly 
into a Pan; ſqueeze in Orange and Lemon 
Juice; 444 a Grain of Musk or N 
greaſe, and fill your Glaſſes an 
| 3 35 


[230 J 
Gooſtberry Wine, 


AKE two Gallons of the beſt Gooſe- 
berries, beat them in a Mortar; then 
ſtrain them through a Strainer, and let it 

ſtand in a broad Pan two or three Days; 
then ftrain it again through a Flannel-Bag, 


and have two Pound of Sugar boiled in 


Water ready to put in when it is ſtrained, 
and a Quart of the beſt Rheniſh-wine ; 
then ſtrain it over and over again all toge- | 
ther 'till it is very clear ; then bottle it, and 
to every Bottle put in four or five Lumps 
of Sugar; cork your Bottles very cloſe, that 
no Air can get in. Your Gooſeberries muſt be 


very ripe and clear, and then your Liquor wil! 


be fit to drink in 4 Weeks Time or leſs. 
Jah. Flower Wine. 


AKE three Gallons of cunnivg Water, 
put to it ſeven Pound of the beſt Su- 
gar; boil the Sugar and Water together 
half an Hour, and as the Scum riſes skim 
it off; then ſet it to be cold, and take tw 
Spoonfuls of good Yeaſt and beat with 
and three Ounces of the Syrup of Bet 
pour it into the Liquor, and brew it well 
together; then put in a Peck of Cowflip- 
flowers, and infuſe them in your Lie oor, 
being ery with rn and Nr, FR. | 
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them work together three Days, cove- 
red with a Cloth; then ſtrain it, and let 


it ſtand in a Cask A Month, and hott. 
it off. | | 


clip i inne. _ ? 


AKE eight Gallons of Water, — to 
{WM twenty-ſix Pound of the beſt Po . 
der Sugar; when it is warm, and the Sugar 
melted, put in the Whites of ſix Eggs well 
beaten ; ; when it boils skim it clean, let 
it boil u you muſt pour this boil- 
upon a Buſhel of Cowllips picked; 
1 ;cloſe,” and let it ſtand four and 
then ſtrain out the Cow 
ps. 1 Püt 55 Toaſts of brown Bread, 
+ | - well toaſted and ſpread on both Sides with 
good Ale Yeaſt ; then put in the juice of. 
ſix Lemons, and the Peel of two; coyer 
it cloſe, and let it ſtand three Weeks; then 
Bottle it up, and put a Lump or two of 
Loaf. Sugar into each; cork it very well, 
and in a Month's time it will be good; ad- 
ding four Pound of Sugar more, it vill | 
TP two ** 
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T fry Oifters. | f 


AKE the largeſt and beſt Oiſters, y 
| them in a Cloth very well; then beat 
the Yolks of three Eggs with a little Cream 
or Milk, and ſtir in a little grated Bread; 
dip your Oiſters into it, and fry them of a 
fine brown Colour in a large quantity. of 
boiling hot * You need not turn them 
at all. . e 


Fil. 5 


AKE OY Tenches, Eels, Pikes and 
Carps ; cut them all to pieces, having 
* out their Gills ; put them all toge- 
ther in a large Kettle with Water, Butter, 

Salt, a Bunch of Sweet-herbs, and an Oni- 
on ſtuck with Cloves; when it has boiled 
an Hour and a half, ſtrain the Broth and 
divide it into three parts, and put it in three 
ſeveral Kettles; in one of them put the 
Pickings of Muſhrooms, and ſtrain them af- 
_  terwards through a Sieve with ſtrong Veal- 
Broth, a little fried Flour, and a fliced Le- 
mon; in the ſecond Kettle ſtrain ſome 
pounded Almonds, and ſome Yolks of hard 
Eggs, This is for white Soops of Fiſh, as 
Soles, or others that are ſerved with white 
Broth ; of the other make a Jelly. 


To 


[233] 
To force Artichiles. 5 SED 


OIL them, and take out their Bottoms 
and fry them with drawn Eggs we 
Marrow, a little Butter, grated Bread, beaten 
Pepper and Salt ; ſo force your Artichokes 
and their Bottoms, and garniſh them with 
it, and grated Bread; then bake them; let 
your Sauce be Butter, Gravey, and Les. 
mon. 


128 


Another Way to dreſs them. 


ARE them when they are very young, 

and boil them in Salt and Water; 
8 * they are enough, toſs up the Bot- 
toms with Butter and Parſley ſeaſon'd with 
Salt and white Pepper; let your Sauce be 
Yolks of Eggs, Gravey, and a Utcfe 55705 
Dear. 255 EY 


Gol 2 froers with Gravy. 


HEN you have pick'd them, fill a 
Boller half full of Water, into which 
put a Duſt of Flour and a Lump of Butter, 
two or three Slices of fat Bacon, and a little 
Salt; when. the Water boils put in all your 


Xe Flowers,and when they area little more than 


half boiled, take them up and ſet them to 
drain; then place them handſomely in @ 


bold TEE: "Stew. 


1 *¹ 


* 
3 
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Stew pan, and put to them ſome Veal- ' - 
Gravey, juſt enough to coyer them ; then 
let them ſimmer over a Stove with a gentle 


Fire; when they are ready, take a piece of 


ö Butter as big as a large Walnut, and knead 


it up with a little Flour to thicken your 


Sauce, which you muſt keep moving over 
the Fire 'till the Butter is melted ; then put 


in alittle Vinegar, and ſerve up your Colly- 


flowers hot on Plates or ſmall Diſhes. 
Colly-flowers with Butter. 
D OIL them over a quick Fire with Salt and 


Water, and a few Cloves ; when they 
are boiled drain them dry, and lay them on 


Plates; pour over them a thick Sauce made 


with Butter, Vinegar, Salt, Nutmeg, white 


Pepper and Slices of Lemon; roll your 
Butter in ſome Flour tothicken your Sauce, 
and ſerve them. 


To fry Morels. 


rr them in long Slices, and boil them 
in Broth over a ſlow Fire; when the 
Broth is waſted away, drudge them. with 


Flour, and fry them in Hog's-lard ; make 


your Sauce of what is leſt of the Broth, 
ſeaſoned with Salt and Nutmeg ; ſerve your 
Sauce under the Morels, adding to it Mut- 


* 


[235]. 
4 Ragoo of Morels. 


AUT them as aboye, and waſh them in 

ſeveral Waters; drain them well, and _ 

ib them up LE Sauce-pan with ſome - 

melted Bacon, a little ſhred Parſley, and NES "7; > 
Bunch of Sweet-herbs;; moiſten them with = 

Veal-Gravey, and let them ſimmer in it over | 

a gentle Fire; when they are done eno . © 

thicken them with a ſtrong Jelly-broth of _ _ 

| Veal, ſeaſoned with Salt and Pepper; ſerve | 

ö them hot on Plates or little Diſnes. 


4 


To def che Ala 1 72 


TEW your Capon with Fire under 2 5 
over, that is, A.la-brai ſe, and make a 
Ragoo of the Tails of Cray-fiſh, Muſhrooms 
and Truffles, which you muſt toſs up with 
a little melted Bacon; moiſten it with good 
Veal Gravey, and thicken it with a Cullis of 
ö Cray- fiſh; then take up your Capon, drain it, 
and lay it in the Diſh you intend to ſerve it 
in, and pour your Ragoo upon it; aſter you 
have put your Cray-fiſh Cullis into your 
Ragoo, you muſt not let it boil at ul, if 
you do, it will turn, 
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4 Can with Oifers. 


THEN your Capo is dreſſed 4 1 
braiſè, as in the fore - going Receipt, 
ſet ſome Muſhrooms and Truffles a ſimmer- 

ing over a Stove in Veal-Gravey, and thick- 
ned with a ſtrong Jelly-broth of Veal and 
Ham; then take? your Oiſters and give them 
two or three Turns over the Stove in their 
own Liquor, but don't let them boil ; take 
them off and drain them very well; then 
put them into the Ragoo that you have got 
ready, and heat it over the Fire, but don't 
let it boi; take up your Capon, and drain 
it, and lay it in the Diſh ; pour the n 
upon it, and ſerve i it hot. Foy. | 


To dreſs a Carp A- la-daube. 


AKE two Soles and a Pike ; 5 the 
| Fleſh from the Bones, and make a 
Force-meat with it, haſhing it very fine to- 
gether with a few Cives, Spice, Salt, Pep- | 
per, Nutmeg, freſh Butter, ſome Crumbs of 
Bread bak d in Cream, and two or three 


4 Volks of Eggs; then take a large Carp arid 
| | fill the Belly of i it with this Force: meat; 
put it a ſtewing in an oval Stew-pan 
over a ſmall Fire in White - wine ſeaſoned 
with Salt, Pepper, Cloves, ſome Slices of 
Lemon, A Bunch of Sweet- herbs, and freſh ; 
Butter 3 


Butter ble is — get ready a Ra- 
* 85 f fine Muſhrooms, Truffles, Morels, 
Attichoke- bottoms, Milte of Carps, and 
Tails of Cray-fiſh ; ſeaſon all this well, and 
toſs it up in a Sauce- pan with freſh Butter, 
and add a ſtrong Broth of Cray-fiſn; lay 
your Carp in an oval Diſh ; pour your Ra- 


en it, and oy” It up warm. 


7 0 fouſt a Pike. 


YOIL your Pike in as much Water as will 5 
cover it, with a Handful of Bay-leaves, 
an equal Quantity of Cloyes and Mace, and 


a little Salt; boil it till it is ſo tender that 1 


you may run a Straw through it ; then take 
it up, and put into the Broth ſome White- 
wine and Vinegar, one Anchovy, and ſome 
more Salt ; when your Pike is cold, put it 
in the Souce, It muſt Jell y to keep long. 


Sauce 1 27 Wild Ducks, and to a 
„ e 24.3 0... 77 


AKE a little Handful! of 7 ſome 
Onions, ſhred ſmall, ſeaſon them with 
A « little Salt, and roll them up with Butter 


into Balls ; put them 1n the Ducks and roaſt 7 


them; then take half a Pint of Claret, in 
which diſſolve two Anchovies; then take 


as much Wine as you think fitting, and OE 
half as much _ as Wine ; thicken it 


To 


. through them, pull out the Balls and 
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With the Volks of two Eggs; put your | 
Ducks into your Diſh, and pour your Sauce 


place . them round about in the Sauce, and 
** them up. 


To make an Olio. 


T* all ſorts of F owls, both great 
and ſmall, ſome whereof you may 
force, others you may lard; theſe being all 
roaſted, take a Gammon of Bacon that is well 
boiled, skinned and larded, with Lemon 
Peel and Sage; waſh it over with the Volks 
of Eggs, and ſtrew on it minced Sage, Pep- 
per and hard Volks of Eggs; then having 
a Stew-pan half filled with Force. meat Balls, 
Sauſages, Lamb-ſtones, Sweet - breads, 175 


tichokes cut into Quarters, and what other 


Varieties you can get ; let them all boil up 
together in ſtrong Broth, with a Bunch of 
Sweet-herbs, large Mace, and a few Oni- 
ons ; your Gammon of Bacon being roaſted 
for the Space of one Hour, diſh it up in the 
middle of your Diſh, and your Fowls in 
order round it, and between the Fowls your 
other ingredients all over your Olio in emp- 
ty Places; let your Sauce be half a Pint of 
Gravey,. and ſome of your good ſtrong Broth 
boiled up with ſome Anchovies and three or 


a whole Onions, and ſome grated Nut- 
. TOE. | 


3 K 139 8 ay” 
meg; pour it all over your 10, an Sar. 5 
int it with —_ Lemons, e | 


» 2 8 * 


To broil Pork S yakes. | 


AKE a Loin of Pork, cut off the Skin 
and ſome of the Fat; then cut off 
the Stakes very thin, and beat them with 
your Cleayer as broad and as thin as you 
can; ſeaſon them with Salt and Sage ſhred _ 
fine ; then lay them on your Grid- iron, and 
ſeaſon the other Side; let your Sauce be 
drawn Butter, Vinegar and Muſtard; wien 
they are ready, diſh them 1 and py the 
Sauce to * 


- 


9 


To fry all $ ort's f Ganifing,* 


EAT the Yolks of Eggs, in which put 
ſome Flour and Sack, of which make 
your Batter; add to it ſome grated Nut- 

meg; if you make a large Quantity, you 


may put in four Whites to eight E885, and 
let] it be IEP thick, * 


* 


4 Tris ſeg of Perris or Mad: 25 
| Cocks. | 


ALF coaſt them, and cut en up at the 
} Table; then toſs them up with ſweet 
Butter, and one ſhred Onion; put to them 
half a Pint of OP two or three An- 
| . | 


— 


[x47] 
chovies, a Handful of grated Bread, ws 
grated Nutmeg, a little drawn Butter, and 
.the Yolk of an Egg beaten with a little — 
ret; toſs them all together when they co 
to a right Thickneſs ; diſh them up, and rv 
2 thens with ſome Nliced Lemon. 


"Tofiy Clary « fine way. | 


NATHER the youngeſt Clary and 5 
it; then beat ſome Lolks of Eggs, 
one © Nutmeg to eight Eggs and two Whites; 
put on your Pan with freſh Butter on the 
Fire, that it may be hot enough for Eggs; 
then dip your Clary into your Eggs ; put 
it into your Pan, and fry it of a fine Brown 
on both Sides; diſh it up, and ſtrew on fine 
Sugar; and * it warm. 


a 


To boil Pigeons rhe French . "ay. 


AKE Pigeons, ſet and lard them ; put 
them into a Stew-pan with as much 
ſtrong Broth as will cover them; when 
they are ſcummed, put to them a Bunch of 
Sweet · herbs, ſome large Mace, a few Ca- 
pers, Raiſins of the Su: ſtoned, a Piece of 
Butter, with the Volks of three hard Eggs 
ſhred imall, and a Handful of Grapes or 
Barberries; then beat two Volks of raw 
Eggs, with ſome of the Broth and drawn-up 


en and ſome grated . diſh | 
them 


< * * 
* * 
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Bi . 


them on Sippets, and 2 your Diſh 
Slices of Bacon fried a 


To boils Di of Flundere, 5 
HEN your Flounders | are A 


ful of Salt; when your Pan boils 1 


your F lounders on your Fiſh-Plate ; Fs | 
they are enough, diſh them on Sippets with 


the back Side upwards, and pour drawn 
Butter over them, with a little grated Nut- 
meg; ſqueeze in the Juice of 4 LANE and 
garniſh with Lemon. | 


— 


E An Tealian fin f Gickenr. Sea 
AKE half a Score of young eden % 


skin them and lay Pai in 'Salt and 


A Vincgar to marinate one Hour; cut them 


in Quarters and fry them in clarified Butter; 


make a Ragoo Sauce; then parboil ſome 


Lamb-ſtones . and Veal Sweet-breads; - fry 


them brown, and put them to your Chick- 
ens in the Frying-pan ; put in an Onion ſtuck 
with Cloves, two Anchovies, and one Glaſs 
of Claret; then beat the Volks of two Eggs 
and put in, and a Ladle full of drawn-up 

Butter; toſs them up all together, and diſn 


them upon Sippets; let your Garniſhing be 
al ſorts of Pickles. 85 3 


Pd 2 
1 6 1 
5 *. F 

1 ; ' 


ſcotch them on the back Side 8 ? 
thick, and put them in a broad Pan; pour 
on Vinegar, and ſtrew over them a — . 


[244 
To flew Carp Royal. 


* 


1 and arid rar] ſteep themin Claret, with 
whole Spice, whole. Onions, Horſe-raddiſh 


and Lemon ſhred, alittle Salt and Vinegar ; 


ſtew them gently half an Hour; then thick- 
en the Butter with a Cullis or Flour in a 
Sauce - pan; add ſome of the Broth, two 
Anchovies, Oiſters and Shrimps; then pour 
it over your Fiſh; let it thicken with the 
Claret; diſh it on Sippets; garniſn with 
the Melt, Horſe raddiſh, and Lemons cut in 


; Slices. 


70 55 4 Near' s 7 on gue, or „ Vater. 


AKE a Neat's Tongue or Udder, boil 
| it a-while, and blanch it and lard it, 

being firſt ſeaſoned with Nutmeg, Pepper, 
and Cinnamon; then roaſt it and baſte it 
with Butter ; while *tis roaſting, drudge it 
with grated Bread and Flour; let your 


Sauce be Claret, with grated Bread and a 


Stick of Cinnamon, and Sugar boiled up in 
it; garniſh with Lemon, and put ſtrong 
Gravey under your Meat; you may ſerve 
the Sauce on a Plate, and place it by your 


Meat, and not pour it over "ou Neat's 


Tongue or Udder. 


FrER your Carps are killed, drawn 


% 
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For FEBRUARY. 


Boil'd Veal and Bacon. 


Second Courſe, | 


Firſt Courſe, 
CCorch Collops. * ChickensandRabbits. 

,\ Roaſted Lamb. Strawberries and 

Turbot boiled with Cream. 

_ _ Oiſtersand Shrimps. Cream Tarts. 
Egg-Pye.- Codling Tarts and 
Kid roaſted whole. Coram. !..- 
Stew'd Carps, boil'd Salmon boiled and 

Eels. pickled. 
Grand Sallad with Broiled Pike. 
Pickles. Diſh of Jellies of ſorts. 
Brown Diſh of Fruits of ſorts. 

Spring- Pye. Cold Neats T. 9 4 0 

An Puddings. | Skirret Pye; or 1 

For M ARCH. 

ni Firſt Courſe. . Second Courſe. þ 
ISK of Fiſh. Broil'd Pike, 

| Battalia Pye. Eels Grichoock't 
Green Peaſe 8oop. with Smelts, | 
Olives of Veal Ala- Sturgeon. 
mode. Omelett of 

AL amb roaſtedwhole. Diſh of Nots, Ruff 

Weſtphalia Ham and and Quails. 

Pigeons. Her rings broiled. 
; Roaſted Tongues and Butter'd — 
Udders. Oifters 1 in * 
Aſparagus Soop. 
Diſh of Mullets boil'd. 


For 


8 245 P: 


rer Ari. 


"Firſt Courſe. 


Second Cours, | 


E fiphalia Ham din of Turkies ws. 
and Chickens. ed and Quails. 


Diſh of haſh'd Carps. Diſh of Peaſe. _ 
Bisk of Pigeons. Bisk of Shell-fiſh. - 
Lumber bye.” ERoaſted Lobſters. 
Chine of Veal, Green Geeſe. 
Grand Sallad. Diſh of — 
Beef Alamode. Orangeado Pye. 


Almonds Florendine. Lemon — 
Fricaſſey of Chickens, Creams. 


Diſh of Cuſtards. Collar'd Eels,” | with 
: 3 1 
2 For Ma v. 4 

Firſt Courle. 105 2 Cour, 2 


Diſhof colour'd Pud- and Eels. - 


dings. 
Chicken-Bye. 


Chine of Mutton. | 


Grand Sallad. 


A Joll of Salmon . Diſh of Pheaſants. 
Cray-fiſh 


Diſh of mo mY 


Potato-Pye. - 


82 oll of Sue N 
Calf's Head Hakka, iſn of "Tarts and 


Cheeſecakes. 
Diſh of Fruit of ſorts. 


| Roaſted Pullets 41 Whipp'd Syllabubs. 


daube. 
Ragoo of Veal, | 


: * 
—-_ : 4 29 
| ' £3. %- 3+ , *2 5 
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* E Practical Farmer; conti 5 | 
ments in Husbandry, . 1. Of meliorating the different 
Soils, and all other Branches of Buſinefs relating to a Farm. 
2. Of the Nature of the ſeveral Sorts of Wheat, and the 
Soil proper for each. 3. Of the great Improvement of 
Barley by bringing the Seed, after an entire new Method, 
and without Ex pence. 4. Of increaſing Crops of Peaſe and 
Beaus by Horie houghing. 5. Of the Trefoyle, Clover, 
Lucerne, and other foreign Graſſes, 6. A new Method to 
improve Land at a ſmall 'Expence, with burns Clay.” 7. Of 
the Management of Cows and Sheep, Suckling of Calves, 


Lambs, exc. With. Means to prevent, and Remedies to 


cure Rottenneſs in Sheep. 8. e and 
tame Rabbits to Advantages 9. A new Methodf planting 
and improving Fruit- Trees in ploughed Fields. The ſecond 
Edition with. Additions. By William Ellis of Little Gaddeſden 


in Hertfordſhire, Price 23. 


The Practical Farrier; or, Full Inſtructions for Count 
Gentlemen, Farmers, Graſiers, Farriers, Carriers, Sport(- 
men, c. Being a very curious Collection of well-expe- 
rienced Receipts for the Cure of the moſt common Diſtem- 

rs incident to Horſes, Oxen, Cows, Calves, Sheep, 

mbs, Hogsand Dogs; digeſted under their proper Heads: 
Many of which have been practiſed ſeveral Years with great 
Succeſs, and the reſt taken from the lateſt and moſt appro- 
ved Authors, viz. Capt. Burdon, Mr. Solleyſell, Mr. Gibſon, 
Mr. Maſcall, Mr. Fitzherbert, and others. By a Society of 
Country Gentlemen, Farmers, Grafiers, Sportſmen, exc. 
The third Edition, with the Edition of ſeveral curious Re- 
ceipts. Alſo a ſhort Account of Moles, with different Me- 
thods of deſtroying them. Printed on the ſame Size with 
Capt, Burdon's Pocket Farrier: And as it contains ſeveral 
curious Receipts for the Cure of chronical Diſeaſes inci- 
dent to Horſes, is very proper to bind with it: 1290, 1733. 
Price 1 
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